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Meats 


CITY CHICKEN 


veal (1"' cubes) Put meat (about 5 pieces) 
pork (1" cubes) alternately on a wooden 

ege skewer. Season, then dip in 
milk beaten egg mixed with a 

flour Pittlesmilk. and tt lounmd batter) 
bread crumbs and roll in bread crumbs. 


salt and pepper 
Brown in shortening on top 


of range, then remove to 
oven (375 degrees) in an 
open pan for 1 hour or until 
well done. 


Eugene Michels 


BEEF STROGANOFF 


2 # Filet of Beef 
ay TAbutterror 
margarine 
1 C chopped onion 
1 clove garlic, 
finely chopped 
LE fresh mushrooms 
sliced %" thick 
(frozen may be 
substituted). 
Sater lour 
2 t meat extract 
paste 
1 T catsup 
st salt 
1/8 t pepper 
1vcan) (10% oz.) 
beef bouillon, 
undiluted 
% C dry white wine 
1 T snipped fresh 
Gis fo wee at 
dried dill 
TeeeGe dairy. sont 
cream 
14 C cooked wild 
rice 
4 C cooked white 
rice 
Fresh dill or 
parsley 


READ RECIPE THROUGH BEFORE 
BEGINNING TO COOK: 
Trimeea tet rom weet paCuts rt let 
crosswise into %"' thick strips. 
Cut each slice across grain, 


into 5''swide strips. 


Slowly heat large, heavy 

Skil LétveaMeLt i wlepubter, 
Add beef strips - just enough 
to cover skillet bottom. 

Over high heat, sear quickly 
on all sides. With tongs, 
remove beef as it browns. 

(It should be browned outside, 
rare inside), Brown rest of 
beef; get aside. 


In 3 T hot butter in same 
skillet, saute onion, garlic, 
and mushrooms until onion is 
golden, about 5 min. Remove 
from heat. 


Add flour, meat extract 
paste, catsup, salt and 
pepper; stir until smooth. 
Gradually add bouillon; 
Dine -CdmDOLLING stirring. 
Reduce heat; simmer 5 min. 


Over low heat, add wine, the snipped fresh dill 
or dried dill, and sour cream, stirring until well 


combined. 
beef are hot. 


Surround Stroganoff with rice. 


Add beef; simmer just until sauce and 
Lightly toss wild and white rice. 


SnlDe2e le rresh 


dill or 3 T parsley over top. 


6 servings 


M. W. Johnson 


BEEF STROGANOFF 


Cut 2% boneless sirloin of beef (or top round 
Beenk) manell by 617 Si @strips.. Brown, in) 2) T butter 
until meat loses its red color. Add 1 minced 
onion and cook 5 min. Put in casserole. 


Metee2) ' butter in skillet? Blend in 4 T flour. 
Gradually add 2 C cold water (part may be cooking 
Sherry Wine), and cook until thick. 


Add: 


2 bouillon cubes Cook until cubes are 
aya) salt dissolved. Beat in % C 
% t pepper sour cream, 
1 T prepared 

mustard 
1 T Worcestershire 

sauce 
ieee ESUp 
dash Tabasco 


Pour mixture over meat. (May be refrigerated over- 
NicuL) see bake sd c 350° for 45 min. Serve over rice, 
noodles or mashed potatoes. 


Mrs. Dorothy J. Carter 


CHARCOAL STEAKS 


Allow steaks to warm to room temperature for sev~ 
eral hours. 

Apply and rub in liberal amounts of garlic salt, 
soy sauce and worcestershire sauce. 

Allow marinated steaks to sit at room temperature 
several hours before cooking. 

Cook steaks as desired over charcoal and serve 
with baked potatoes and salad of choice. 


Fred Rutan 


STEAK DIANE 


16 oZ.at let 
mignon 
1s T butter 


RPrRNF 
(me mel Teel te 
Nn 
SF 
@ 

5 
5 
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cut chives 


SWISS STEAK 


4 to 6 servings 
round steak 
(cubed if 
desired) 

Salecrasco 

salt and pepper 

flour 

4, C chopped 
onion 

% C chopped 
celery 

*% C chopped 
green pepper 

catsup 

worcestershire 
sauce 

A-1 or other 
steak sauce 

1 can tomato 
sauce 

1 sauce can water 


Heat 145 T butter. Add steak, 
and cook quickly, turning 
once. 


Add cognac and flame. Add 
sherry and the butter creamed 
with chives. 


Place steak on platter and 
pour pan juices over it. 


1 serving 
Mrs. Paul Roberts 


Roll meat in flour, salt and 
pepper and brown in melted 
shortening at 350 degrees. 


Remove meat from pan. Add 
onion, celery, and green 
pepper to remaining fat and 
saute until tender. Add 
tomato sauce, water, a dash 
catsup, worcestershire, A-1l 
or other favorite seasoning. 
Stir until blended. 


Return steak to pan of sauce, 
cover and simmer about 1 hr. 


4 to 6 servings 
Charline Rotha 


TANAKA'S TERIYAKI 
1-3/4# flank steak 


Mix and taste sauce: 
5 C Kikkoman soy 
sauce 
Ui Mirin (sake 
mixture) 
2b sugar 
(sweeten to 
taste) 


14s t Accent 

Garlic salt to 
taste 

Grated ginger 
(size of phalanx 
of thumb) 


CHILI-CON-CARNE 


8# ground beef 

8 C chopped onion 

Secans (lZFoz. 
each) tomatoes 

8 cans (No. 1 
each) Kidney 
beans, drained 
(reserve liquid) 

4 med. green 
peppers, chopped 
(optional) 

Jeeanes™ (15) O27. 
each) tomato 
sauce 

1, C sugar 

6 T chili powder 
(or more to taste) 

3° Tsalt 

3 bay leaves 


Trinsottealietrat. cut an 
three parts lengthwise. 
Slice on a slant across meat 
for bite as wide as thumb. 
Marinate overnight in deep 
bowl. Stir a few times to 
get marinade all through the 
meat. 

Put meat on chopsticks. 
Brovingamin, sonweactieside. 


Mary Bennett 


Cook and stir ground beef, 
onion, and green pepper in 
large heavy roaster until 
meat is brown and pepper 
and onion is tender. Stir 
in tomatoes (cut up some), 
liquid from beans, tomato 
sauce, seasonings and bay 
leaves. 


Simmer uncovered 1 hr. 15 
min. or more. 


Add beans and simmer un- 
covered about 15 min. more. 


Stir otcasionally. 


24 servings 


Sarah A. Milter 


INDIA CURRY 


3/4 C of diced 
celery 

l tart green 
apple, peeled 
and diced 


1s G chopped onion 
1 clove of garlic, 
chopped 


lo 


T butter 

2°G of ‘cooked 
meat shredd- 
ed or in small 
pieces 

2 t curry powder 
dissolved in 
HOG sO FCO LG 
water 

1 T raisins 

1 T worcestershire 
sauce 

1 egg stirred 

ine, CoOL mi Lk 

or cream 


LALLAH'S CHILI 


1# ground beef 

1 med. onion 

2 cans tomatoes 

2 cans red kidney 
beans 

salt and pepper 

2 orimore, I eehili 
powder 


Saute celery, apple, onion, 
and earl ie ins tie buLter 
until tender. Add the meat, 
raisins, curry powder, salt, 
and pepper. Add 1% C of 
broth (You may substitute 
can of consomme or bouillon). 
Simmer until most of the 
liquid is absorbed (about 
30 minutes.) Just before 
serving, add the egg mixed 
with the milk. Re-heat and 
serve on fluffy rice. 


Serve with chutney sauce, 
toasted coconut chips, pea- 
nuts, sliced bananas, pine- 
apple chunks, and hardcooked 
minced eggs. 


M. W. Johnson 


Brown the beef and chopped 
onion in a frying pan until 
partially done. Add tomatoes 
and beans, salt, pepper, and 
chili powder. Cool slowly 
for at least one hour. Sea- 
son to taste. Fresh chili 
powder of a guod brand is 
hotter than others, so sea- 


son to taste. This recipe can easily be doubled 
and Served#to atgroup Oreo toOralbuiseeasi | y 


frozen. 


Margaret L. Moore 


OULCK CHILI 


Il can chili beef 
soup 

1 small can stewed 
tomatoes 

1# ground chuck 

1 small onion 

Writiams Chit t 
seasoning 

water 


CHOCOLATE POT ROAST 


3# bottom round or 
rolled chuck, 
boned 

B= OLIVE O11 

1 large onion 
sliced 

2 eloves garlic, 
crushed 

eae Sat 

Pele Our 

2 whole cloves 

4% € dry white 

wine 
bay leaf 

C water 

wine vinegar 

Pe Ditcer 

chocolate, 
grated 


rer re e 


Saute chopped onion and 

PS COUCm CHU C Kom U Clee tai chy aaL 
seasoning. Add chili soup, 
tomatoes. 


Cook over low heat for 45 min. 
COuleliie Adds chili@seasoning, 
salt, pepper, and water to 
preferred taste and consis- 
tency. 


Betty J. Sanders 


Brown meat in olive oil in 
fireproof casserole or dutch 
oven. Add the onion and garlic 
AnGeCOOkKsUn.t Ias Ol tr 


Blend inesa Mee and 1 OUT. surr 
until smooth. Add the remain- 
ing ingredients except the 
chocolate. Cover and simmer 
gently 2%-3 hours. Remove 
meat, add the chocolate to 

the sauce and cook until 
thickened and smooth. If 
much liquid has cooked away, 
add water to make about 2 C. 


Add@sare Lo taste, 
Serves 6 


Ann Hodges 


PORK OVEN SHISH KEBAB 


5-3/4 lb. cooked 


ww 


dk 
6 


pork roast cut 
in cubes or 
chunks (or left- 
over lamb roast 
or uncooked beef 
sirloin) 

2 -SnO Zeenat 
button mushroom 
small can pine- 
apple chunks 
green pepper 
seeded and de- 
ribbed, cut in 
1" squares 

firm ripe 

tomato cut in- 
to 6-8 wedges, 
or 6-8 cherry 
tomatoes 

C Italian salad 


dressing (bottled 


or made from en- 
velope mix) 

T lemon juice 
skewers 


salt and pepper 


VEAL PARMESAN 


Mrs. 


Pre-heat broiler. Place 
first.) ingredients sar- 
ternately on skewers, using 
meat chunks more frequently 
(at least 4 pieces of meat 
per skewer). Place skewers 
across top of shallow, 
foil-lined baking pan and 
dribble salad dressing, 

then lemon juice on all in- 
gredients, turning to moisten 
all sides. Broil 4-5 inches 
from heat, 5-6 minutes each 
side. Salt and pepper to 
taste. Serve on bed of white 
rice. (May substitute small 
onions for pineapple chunks). 


Roberta Ujda 


Sauce: Use your favorite spaghetti sauce recipe. 


Select thin veal cutlets. 


egg, then bread crumbs. 


Bread veal cutlets in 
Brown cutlets on both sides 


in skillet with oil. Drain on paper towel. Arrange 
cutlets in baking dish. Pour over sauce and top 
with grated mozarrello cheese. Place in moderate 
oven and heat until cheese has melted. 


Mrs. 


Paul Roberts 


BEST BARBECUED RIBS 


4 - 5 lbs. pork 
ribs 

2 T minced onion 

2 1 butter 

be 7G water 

1 C catsup 

G chili sauce 

brown sugar 

mustard 

worcestershire 

celery seed 

salt 

dashes hot 

pepper sauce 


OO 
— 
q 


Sab mall las 


hw RN RY 
Cr 


BARBECUED WILD BOAR 


large rump of wild 
boar or shoulder 
(10 lbs. or more) 

Pa bow EroZzen 
beef fat wedges 

3 cans cheap beer 


Bake ribs at 450 degrees for 
45 minutes. In saucepan cook 
Cnmuorey eho jeywheyerswar netepey owen wave 
Blend all ingredients and 
DEine tov eboLlae Drain tat 
from meat —- pour on sauce 
and bake uncovered 1% hrs. 
at 325 degrees. 


Karen. Haskell 


Build a smoking hickorv 
woodatire that wills lace. 
"Stuff'' the beef wedges into 
cut openings throughout the 
meat. Put meat on ‘'spit’ 
(rotisserie) and cook 6 hours 
slowly - every 10 minutes 
pour water on fire for smoke 
effect, and pour beer over 
meat lightly. Chow down: 
(Drink excess beer if it's 
tough). 


James I. McKee 


CHICKEN TETRAZINNI 


1l- 


Poultry and Seafood 


OP LD- nen or 


2-245 lb. fryers 


1l oz. almonds 


ON 


‘y 


chopped not 
blanched 

cans cream of 
mushroom soup 
(undiluted) 
strips pimento 
stalks celery 
(chopped fine) 
large green 
pepper (cut in 
thin strips) 
large onion, 
chopped 


1s C rice 


iL 


C grated New 
York cheese 


Boil chicken in water to 
cover, season with salt, 
peppercorns, and bay leaf 
(optional). Cut white meat 
in large pieces, dark in 
small pieces. Cook the 1 C 
rice in chicken broth. 
Arrange in layers in greased 
casserole dishes rice, 
chicken, pepper, celery, 
onion, pimento, soup, and 
almonds. Cook at 350° for 
one hour. Sprinkle cheese 
on top about 15 min. before 
time to remove from oven. 
This makes three medium 
casseroles. (Can be made 
ahead and frozen or kept 
overnight in refrigerator). 


M. W. Johnson 
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CRAB CAKES 


1# lump crab meat 

ec dried mustard 

2 slices old bread 

1 t pepper 

3 T worcestershire 
sauce 

2 T mayonnaise 

3 T parsley flakes 

1 egg, beaten 

Pees Lt 


CEL LE RED CRICK 


2 fryers or 
Broilers cut 
into serving 
pieces (about 
2-2’si) 

4 © diced onions 

C diced veppers 

elove garlic; 

minced 

1 bay leaf 

1 spring parsley 

@ Oregano 

“1 Cayenne 

2 cans tomato 

sauce 

i brown sugar 

f prepared 

mustard 

7 sat 

cL pepper 

CO yinegau 

T worcestershire 

sauce 

1 chicken bouillon 
cube 

1 60z. can 
musnrooms 


\e 
\ 


Nh 


NO 


“hoe 


-\ 


oe 


ib 


Tumble ingredients. Do not 
S lps amer Iw a tines. 
PivarinwoOlws tise. Ld. 


Lorene Gruzdais 


Max all aneredients in. bowl 
except the chicken. 


Put cchicken in Large 
broiler ran so that 
chicken pieces are not on 
top Of eachy Ole 


Snoread the mixture 
evenly over chicken 
pieces and bake 
uncovered in 350 degree 
oven for about 2 hours 
or until done. 


Serves 4-6 ~- and excellent 
WLtiterice. 


Jane S. itiathews 


CREAMED CRABMEAT WITH MUSHROOMS 1 


Pecane Co Oza) 
button mushrooms 
(reserve liquid) 

1/3 C butter 

1 T each - minced 
onion, chives, 

& parsley 

PeseCullour. 

iets at 

pinch each - 
cayenne pepper 
& nutmeg 

1 C liquid (mush- 
room liquid 
supplement with 
milk) 

3 egg yolks, 
slightly beaten 


1 C flaked crab- 
meat 

2 C sour cream 

5 C sherry 


but do not add sour cream or sherry. 





Slice mushrooms; saute in 
butter with onion, chiyes & 
parsley until onion is 
transparent. Blend in flour 
and seasoning. Cook over 
low heat until mixture is 
smooth and bubbly (stirring 
constantly). Remove from 
heat. Stir in liquid grad- 
ua liye bros Stomp odL, 
stirring constantly. Boil 
for one minute. Remove from 
Heater re aelitive over 
half this mixture into 
beaten egg yolks. Return 
mixture to saucepan and 
bring just to boil. Remove 
from heat. Stir in crabmeat, 
sour cream, and sherry. Bring 
back to boil and serve 
immediately. 


HINT: To prepare ahead for 
company: prepare recipe 
Putin 


freezer container and store in refrigerator for a 


day or freeze for a month. 
and let it thoroughly defrost. 
double boiler and heat. 


Remove from freezer 
Place iit Lop eoOe 
Just before serving, 


blend in sour cream and sherry. 


Mrs Li ecpekhe ks Albert 


CLAM WHIFFLE 


12 soda crackers 
(ordinary 2x2) 
C milk 

4 C melted butter 

can minced 

clams, drained 

T chopped onion 

T chopped green 

pepper 

t worcestershire 

sauce 

dash salt, pepper 

2 eges, beaten 


\e 
\ 


ES 


ee LSS) 


a 


a 


Soak the crumbled crackers 
in the milk for a few min. 
Then add everything else, 
eges last, pour it all into 
a greased casserole and 
bake in 350 degree oven 
for 45 minutes, uncovered. 


3 - 4 servings 


Mary Bennett 


MRS. BROWN'S BAKED FISH 


pe oeDt Lroun, 
flounder, 
king mackerel, 
or dolphin 

wee. bes lices 20 t 
bacon 

2600 wetted 
potatoes 

2 med. onions 

1 green pepper 

Bastalks or 
celery 

1 can tomatoes 
(optional) 

salt and pepper to 
taste 


plash back vob laree trout, 
flounder, king mackerel, or 
dolphin, srub Salt “in the 
slashes. Wrap bacon over the 
fish. Surround the fish with 
sliced potatoes, onions, 
green pepper, and celery. 


Pour a can of tomatoes over 
all. Bake in a 400 degree 
oven for 40 to 45 minutes 
and then reduce to 3759 
until done. Allow one hour 
as a minimum for a three to 
four pound fish. 


Good just with potatoes and 
onions. 


Margaret L. Moore 


CHICKEN AND WINE DISH 


2 chicken breasts 

1 C sour cream 

1 can cream of 
mushroom soup 

1 C white wine 


CHICKEN KIEV 


4 boned chicken 
breasts 

Frozen chives 

butter 

bread crumbs 

1 egg, diluted 
with water 

Cul COrvecn) 

salt and pepper 


14 


Combine sour cream, soup, 
and wine in baking dish. 
Remove the skin from the 
chicken and add the breasts 
to the sauce. 


Bake covered for 1 hour at 
350 degrees. 


Serve the chicken with 
Sauce over rice. 


Serves 2 
Mary Rendleman 


Remove skin from chicken. 
Cut chicken breasts in half 
(8 halves). Place between 
wax paper and pound until 
fairy thinw 2 laceta pat 

of butter on each breast. 
Add salt, pepper, and 
sprinkle of chives. Roll 
into shape of egg roll. 

Dip in egg, and then in 
bread crumbs. Refrigerate 
at least 3 hours. Twenty 
minutes before serving, fry 
itm oll 4nd turn until sbrown. 
(Can be prepared day before, 
and fry before dinner next 
day). 


4 servings 
Toby Hollin 


CHICKEN A LA QUEEN 


2 whole chicken 
breasts 

1 med. onion 

i small green 
pepper 

Poke.) 6 Oz. 
ege noodles 

2 cans condensed 
cream of mush- 
room soup 

1 can of sweet 
milk 

11b. sharp 
cheddar cheese 

i, C sherry 

salt 

bay leaf 


eS 


Simmer breasts in water 

(2 quarts), bay leaf, salt 
and sliced onion. When meat 
is done, remoye from water. 
Add to boiling water 8 oz. 
of medium egg noodles. Cook 
until tender. Remove and 
drain. 


In separate pot, cook 2 cans 
condensed cream of mushroom 
soup, l can sweet milk, l 
pound cubed sharp cheddar 
cheese, 1 small green pepper 
(cubed), % C sherry. Cook 
until cheese is melted. 

stir often. 


Bone chicken. Put layer of meat on casserole 
bottom, layer of noodles, pour half of sauce over 
it. Repeat for second layer of each. On top of 
casserole, place slivered almonds around edge of 
mixture, sprinkle paprika in middle. Place in 
250° oven and bake for 30 minutes or until bubble 


around edge. 


Norma P. Fisher 


CORNISH HENS AND TARRAGON SAUCE 


2 cornish hens 

1 C white wine 

1 stick butter 
or margarine 

1; t tarragon or 
salad herbs 

salt and pepper 
to taste 


Salt and pepper hen cavities. 
Rub with % C wine. On flat 
baking dish, brown birds on 
all sides in butter. Put 
tarragon into wine and pour 
over birds. Roast uncovered 
at 350° for 1 hour basting 
often. 


Karen Haskell 


Meal in a Dish 


BRUNSWICK STEW 


5 


2 


feo 


- 6# chicken, 
cooked in water 
C dried lima 
beans (measured 
before soaking) 
med. potatoes, 
diced 

cans tomatoes 
med. onion 

cans cream 
style corn 


salt and pepper 


to otaste 


red pepper 


Cover chicken with water, 
and cook slowly. Cool and 
remove bones and dice. Can 
be done day before needed. 
Soak lima beans overnight. 
On day of cooking, add diced 
potatoes, tomatoes, and 
chopped onion into chicken 
stock and diced chicken. 

Add drained but soaked lima 
beans. Salt and pepper, add 
red pepper. Cook slowly. 
Mash the potatoes and lima 
beans as they get more done. 


The stew will thicken. Taste for seasoning. The 
pepper is to accentuate the taste but not to be 
hot. Cook two or three hours slowly. Half hour 


before serving add two cans corn. 


6 servings. 


Margaret L. Moore 


16 


- CHICKEN CASSEROLE 


i fh Nh 


TUNA FISH CASSEROLE 


1 


a 


1 
3 


pkg. egg 
noodles 
med. sized 


frying chicken 
onions 

ereen peppers 
stalks celery 
can cream of 
mushroom soup 
C grated 
cheddar cheese 


(O%.. Can. tina 
fish (drained) 

C cooked noodles 
hard cooked 
eggs, sliced 

can cream of 


mushroom soup 


C cooked green 
peas 

T lemon juice 
T margarine 


3/4 GC milk 


ir 


1 
we 


4 


T chopped 
onion 

C chopped 
celery 

Jey ceWeisae 


Ay 


Boil chicken until well done. 
Cook chopped onions, pepvers, 
andycalery an schicken Stock 
and drain. Dice chicken and 
add to drained onions, peppers 
and celery. Add this mixture 
to noodles, cooked according 
to package directions. 
Finally combine mushroom soup 
and place mixture in casse- 
role dish, sprinkling cheese 
over top. Bake at 400° 

until cheese melts. 


Melody Lenoard 


Melt margarine: add celery 
and onion and cook 2 min. 
Blend flour, milk, and 
mushroom soup; cook until 
thickened. Add tuna, neas, 
lemon juice. 


Remove from heat and add 
eggs and noodles. Salt and 
pepper. Pour into buttered 
casserole dish or leave in 
frying pan. Top with bis- 
cuits and pour *% C milk on 
top. Bake 375°, 30-35. 
or until biscuits are gold- 
en brown. Top with thin 
slices of cheese (optional). 


Judith J. Felder 


MAMA SOUTER'S DILL CASSEROLE 18 


15 # ground 
round 

lL clove earire 

1 can cream of 
chicken soup 

1 can water 
chestnuts 

1 small can 

small ripe 

olives 

med. onion 

T dill weed 

(Oren 

seed) 

Paprika 

4s d fresh 
mushrooms 
sauteed 

8 oz. noodles, 
cooked 

15 C sour Cream 


NO 


PORK-N-RICE 


4 pork chops 

6 T uncooked 
rice 

1 T butter 

S(4arersale 

l lo=-oz. can 
tomato juice 

% t pepper 


Brown meat and onion. Add 
all ingredients except sour 
cream. 


Before serving, add sour 
cream and heat for 30 min. 
ates 2 >on 


Mary Bennett 


Using a heavy skillet, brown 
pork chops rapidly in butter. 
Sprinkle uncooked rice over 
pork chops. Pour juice over 
pork chops and rice till 
they are well covered. 
Sprinkle salt and pepper 
over all. 


Bake 1-1 hours or until 
rice is tender at 300°. Add 
more juice or water from 
time to time if product gets 
dry. 


David T. Vaughan 


' GOURMET CASSEROLE 


C chopped onion 

T margarine 

2# ground beef 

L# wide noodles, 
cooked 

i, C cheddar 
cheese, grated 

B/4 C ereen 
olives, sliced 

L# slivered 
almonds 
(optional) 

1 can cream mush- 
room soup 

1 ean fresh milk 

1 can Chinese 

noodles 


le 
2 


MEAT BALL-POTATO POT 


2 ibs. eeroune 
beef 

6 med. potatoes 

large onion 

1 green sweet 
pepper 


= 


SAUCE: 


1 © catsup 

1 can tomato soup 

(2 not pepper 
sauce 

salt and pepper 

1/3 C vinegar 

1; t dry mustard 

1/3 C worcestershire 
sauce 


Cook chopped onion in mar- 
ecanpine, Ada meat ala DLOwtm. 
Into a casserole put a layer 
of cooked noodles, meat, and 
onion mixture, nuts, cheese, 
and olives. 


Warm the soup and milk to- 
gether, pour over ingred- 
ients. Sprinkle Chinese 
noodles on top. 


Bake at 350° - 35 minutes. 


12 servings 
Mrs. Paul Roberts 


Make 2 in. meat balls and 
brown in skillet. Cut 
potatoes into bite size 
into large baking pan or 
casserole. Place meat 
balls over potatoes and 
circle with green pepper 
rings. Chop onions and 
cover all. Pour sauce to 
cover all. Bake 300° for 
2 hours covered. 


Jon boetscon 


SPANISH PAELLA 


1 2%-3 frying 
chicken, cut up 

% C all purpose 
flour 

yi oliveroLl or 
cooking oil 

2 C chicken broth 

lv eclovelcariic, 
minced 

4% C chopped 

pimento 

t salt 

t oregano 

tCesattiron, 

ground 

2/o.Colone rain 
rice 

LPO Zeapke. 
frozen arti- 
choke hearts 

3/4 # shelled 
raw shrimp 

12 small clams 
in shell 

5 med. sized 
pork chops 

3-4 small lobster 
tails 


ay 


cA SC 


PORK CHOP CASSEROLE 


4 pork chops 

ILC yraAwerice 

ete se srt 

1 can chicken 
gumbo soup 

4; can water 
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Coat chicken with mixture of 
Flour, 1 t galt and dash of 
pepper. In heayy skillet, 
brown chicken in hot oil 
abouts ZOImin eALSOs aye bie 
pork chops and cook the 
lobster tails. Cut the 
chicken, pork chops, and 
lobster tails into smaller 
pieces, removing all bones 
and shells. Place in a 

large kettle, add next 

seven ingredients, cover. 
Simmer 30 min. Add artichoke 
hearts, shrimp and clams, 
cover and simmer 15-20 min. 
more. 6 — 8 servings. 


Variations: Use brocolli 

or brussel sprouts instead 

or with the artichoke hearts. 
Use pepperoni instead or with 
the clams. 


Sandra B. Aycock 


Brown pork chops. Add remain- 
ing ingredients. Cover tight- 
ly and cook in oven at 350° 
forme yhoury orm untibetender, 
Serves 4. 


Lois 0. Buchanan 


STEAK RISKSAN 21 


beef tenderloin scallions (including blades) 
(5 ib. each) bean sprouts 

minute rice eggs 

soy sauce vegetable 


(Kikkoman's) 
toasted almonds 


Prepare steaks — lay out on plate and pour 1 t soy 
Sauce over each, let them stay out at room temperature 
2 hours. 


Prepare fried rice - cook minute rice (serving for 
6 on package) chop scallions 4 or 5 whole (estimate 
jtereeiee and steak for 4). Scramble 2 eges in 12” 
skillet-in oil (2T) and mince eges in skillet once 
removed from heat. Over medium to high heat - add 
rice (prepared), add 3 T of soy sauce. (I generally 
use the ‘'chainings" from steak marinade. Mix well 
in skillet (use chopsticks or turn over with ladle 
or spatula). Fry rice for 15 min. adding a few 
sprinkles of oil occasionally to moisten. After 10 
minutes add 1 C of bean sprouts (drain liquid off 
first). Stir or mix frequently throughout process. 
Once rice has. been fried. (aymuin.), mix anvcaw 
scallions and cover skillet. As a variation, cooked, 
chopped shrimps could be added at this time also. 
(Shrimp fried rice) Mushrooms can also be included. 


Cook steaks - either charcoal grilled or fried in 
skillet. Serve steak on platter —- sprinkle 1 T of 
chopped scallions and 1 T of toasted almonds on top 
steak. Serve fried rice next to steak on platter. 
You now have an elegant main course - goes well 
with egg drop soup (1 can chicken broth - boil -- 
mix in 1 egg as appetizer. Excellent dessert is 
pineapple and scoop of orange sherbet. 


Richard Gamel 


14-BOY CURRY 


lbs. hamburger 
Oeagi Loe ve 
less 

large box 
minute rice 
(with butter) 
Baker's box 
toasted coconut 
8 oz. bag 
peanuts 

lbs. bananas 
(see note below) 


245 large cans 


wa 


2 


= 


pear halves 
(well drained) 
large cans 
peaches (halves) 
(well drained) 
snail or 1. 

large cantaloupe 
or less water- 
melon 

medium sized 
onion 

medium sized 
cucumbers 

stalk, celery 


P=? lb Jebec 


Z 


1 
“3 


carrots 

medium sized 
green pepper 
box (1-% oz.) 
curry powder 
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Chop very fine; can be chopped 
in a blender to save time. 
Onion, cucumber, pepper, celery, 
peanuts, serve with teaspoon. 
Chop about bite size or little 
larger. Serve with tablespoon. 
Pear, peach, cantaloupe, 
bananas, and watermelon. 
rots: shredded or grated. 
Bananas: fix until you have 
amount about comparable to 
pears, medium ripe (not too 
soft but good flavor.) Cook 
rice by directions. Cook ham- 
burger as usual, adding salt, 
pepper and adding curry powder 
as it cooks. Put rice on 

plate first, then hamburger. 
Add spoonful of each other 
ingredient on top and mix 

to eat. Looks terrible and 
tastes wonderful. Usually 
served with small rolls and 
light dessert (sherbet, etc.) 


Car- 


Saran*A.) Miller 


SIX LAYER DINNER 23 
In casserole; 


layer of sliced raw potatoes 

* C uncooked rice or slightly more (depending on 
size of casserole) 

salt, pepper, and dots of butter 

1 lb. or more ground beef browned in Wesson Oil 

Garlic salt 

oregano-optional 

layer of thinly sliced onion 

no. 2 can of tomatoes (or tomato juice) 

layer of rings of green bell peppers 

bacon slices on top (adds nice flavor but not 
essential) 


Bake covered until nearly done. Then remove cover 
to let bacon crisp. Bake in moderate (350°) 
oven for 1 hour or more, depending on size of 


casserole. 


Barbara, white 


BEEF AND NOODLE CASSEROLE 


1’s5 pkg. noodles Cook noodles. Brown beef, 

2# ground beef celery, onions, bell pepper, 

3 T chopped bell and add salt, pepper, and 
pepper soy sauce. Add soup and 

1 C water bring to boil. Take %4 mix- 

iptysovessuce ture and mix with noodles. 

2 C chopped Take the other half and put 
celery it on top. Cook in 350° oven 

14s C chopped for 30 minutes and add cheese 
onions strips just before done if 

Steele desired. 


dash of pepper 
1 can tomato 
soup Beth Bethune 


Casseroles 


ASPARAGUS CASSEROLE 


5 slices white Trim crustsftom) bread slices 
bread and arrange to cover bottom 
5 slices Swiss of shallow casserole dish 
cheese (14 qt.). Top with Swiss 
2 eggs cheese slices. 
Te Cormtrite 
IL bysalt Beat eggs, milk, salt, pep- 
dash pepper per, nutmeg and onion to- 
1 t nutmeg gether and pour over bread. 
1 T chopped onion Bake in oven pre-heated to 
1 can asparagus 350 degrees for 20 minutes. 
1 C grated 
cheddar cheese Arrange asparagus spears on 


top of bread, sprinkle with 
cheddar cheese and return to 
oven until cheese is melted - 
about 5 minutes. 


Le tas DEL 


24 


- BAKED PINEAPPLE 


Hw 


= 


1 
4 
ig 


C butter 

C sugar 

eges 

can crushed 
pineapple 
slices of 
bread in cubes 


BROWN RICE CASSEROLE 


Syeeestick of 


1 
1 
L 


GREEN BEAN 


i 


margarine 

C cooking rice 
can onion soup 
can beef com- 

somme 


CASSEROLE 


can French 

style green 

beans 

can cream of 
mushroom soup 

can French 

fried onion rings 


2) 


Combine eggs, butter, and 
sugar in a saucepan over 
low heat. Blend in the 
crusned pineapple. Pour 
the mixture in a casserole 
dish and add the bread 
cubes, mixing well. Bake 
at 350° for 45 minutes. 


Elaine Wilder 


Brown margarine and cooking 
rice, mix onion soup and 
beef consomme, sprinkle 
Sarlic and "salt.  Cookein 
covered casserole 1 hr. or 
longer at 359°. Add mush- 
room or bean sprouts if 
desired. 


Lydia Holley 


Drain green beans, put in l 
quart baking dish and then 
pour mushroom soup over 
them. Bake in oven at 300° 
for 30 minutes. Put onion 
rings on top just long 
enough to heat before re- 
moving from oven. 


Richard Streib 


HOLIDAY RICE | 6 


IoC dieedeceler. Mix all together in casserole. 

1 C diced onion Stir until melted oleo has 

1 G diced pepper moistened rice thoroughly. 
(red and green) 

1 stick oleo Cover and forget in 350° oven 

1 can bouillon for one hour. 

1 can mushrooms 


12) CG min besruce 
salt to taste Ann Hodges 


NEVER FAIL CHEESE SOUFFLE 


a abies 

5, C flour 

Lo Gamal ik Make into thick white sauce. 

Add: 

Lhox (Csinalt) Cuteinte ;chunks and add to 
Velveta cheese white sauce and melt. 

Add: 


3 egg yolks, 
slightly beaten 


Fold in 3 stiffly beaten egg whites. Pour into a 
greased dish; set in a dish of water about 1" 
deep. 

Bake in 350° oven for 40 - 50 minutes or until 
inserted knife comes out clean. Serve immediately. 


MUS. wa cpetii en. tALDeLE 


MUSHROOM AND EGG CASSEROLE OU, 


10 eggs, hard- 
boiled and 
sliced medium 
thickness 

li mushrooms, 
sliced and 
sauteed, or an 
80z. can sliced 
mushrooms may be 
substituted 

i> C breadcrumbs, 
Max with 3 T 
butter 

1 small green 
pepper, cut 
small 

1 small can 
pimentoes, cut 
small 

1# grated American 
or cheddar cheese 


Combine all ingredients witn 

2 C of thin white sauce. Save 
enough crumbs to sprinkle over 
top. 


Heat thoroughly 325° oven 
for about 1 hour. Brown 


crumbs before taking out. 


May be prepared ahead of time 
and refrigerated until needed. 


12 servings 


Mildred Elson 


RICE AND PINEAPPLE CASSEROLE 


Pec nincookederice 

3/4 C crushed 
pineapple (no. 2 
can) 

Pee DOULter 
or margarine 

2 eggs slightly 
beaten 

i C sugar 


Boil rice in 1 quart water 
With est@eoalt for” fo min, 


Drain and add all of above 
ingredients. Mix. Butter 
baking dish. Bake in slow 
oven (325° - 350°) for 1 hr. 


Physical Therapy Students 
at The University of Florida 


Vegetables 


BAKED BEANS 


is 


3 


2 


jaceotmecan 
baked beans 
strips bacon, 
diced 

med. onions, 
chopped 


BROCCOLI WITH RICE 


th 
ib 


he 


C cooked rice 
pkg. chopped 
broccoli 

(boiled) 

C celery, Chopped 
can mushroom soup 
small jar 

"Cheese Whiz" 

(4 ozs.) 


Fry bacon crisp, remove from 
fat. Saute onions in bacon 
fat until done, they will be 
rather transparent. 

Mix well, sprinkle top with 
3 T brown sugar. Bake at 

350 degrees about 30 min. 


Serves 4 
Barry Huffman 


Saute celery and onion in 
ZelebuUbteten PAdd ries, 
broccoli, soup, and cheese. 
Pour in buttered casserole. 
Bake in 350 degree oven 
until bubbly. 


Serves 6 
Ann Lou Jamerson 
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‘CHEESE POTATO PUFF 


Seto 3G not 
mashed potatoes 

1 C cottage 
cheese 

C sour cream 

salt 

instant onion 

chopped pimento 

TI melted butter 

ege yolks, 

beaten 

egg whites, 

stiffly beaten 

Z 71 butter 


Wh W WD be 
JH ei eo 


Lo 


VIRGINIA CORN PUDDING 


o Get resh: Corn 

2 large eggs or 
3 small ones 

LG thin coffee 
cream (or con- 
densed milk) 

salt, cayenne 

pepper LO taste 

ye teace. Om 2 
little grated 
nutmeg 

Igia suzar 

1.1 flour 

1 T minced green 
pepper (optional) 

1 stick butter 
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Combine the mashed potatoes, 
cottage cheese, sour cream, 
salt, onion, pimento, melted 
buteer, and téeeavyolks = Care— 
fully fold in egg whites. 
Pour into a greased, two qt. 


‘casserole. Swirl the top and 


dObeWwLul DUCECr ee Ibake abou” 
fomone; hour: 


Serves 6 
Major Betty R. Landen 


(From the Southern Cookbook) 


Cut corn off cob, being sure 
to scrape all pulp out with 
knife as this helps thicken 
pudding. Mix corn with flour, 
seasoning, and green pepper 
(if used). Beat eggs very 
lightly, add to corn mixture. 
Add cream, melt butter and 
add to mixture, saving out 

a little to grease the baking 
dish; Pour mixture into dish 
and set in pan of warm water. 
Bake in moderate (350°) oven 
for aboue, 30 minke or Minh. 
custard is firm. Serve hot. 


NOTE: Have all ingredients at room temperature to 
start. Not necessary to set the baking dish in 
warm water in the oven. I usually double this re- 
cipe and cooking takes at least 45 minutes to an 


nour. 


M. C. Singleton 


HOT ONION RINGS 


10 oz. cream 
cheese 

1 t baking powder 

1 tvsalt 

2 egg yolks 

dash tabasco 

4, t worcestershire 

1 t onion juice 
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Mix all ingredients together 
for approximately 2 minutes. 
Then add two beaten egg whites. 
Spoon into small, thin toast 
cups. Top with thinly sliced 
raw onion rings. Brush with 
melted butter. Bake at 350° 
for 15-20 min. until cheese 
puffs. Make approx. 3 doz. 

Can be frozen. 


Ann Hodges 


FRENCH-FRIED ONION RINGS 


1 C bisquick 

1 egg 

Lakisaladso tl. 

1 beef bouillon 
cube 

5 CG boiling water 


SQUASH FRITTERS 


2 C raw grated 
Squash 

1-2 med. onions 

2 eggs 

Sale Lowy 

2 t sugar 


Beat together all ingredients 
including the bouillon dis- 
solved in the boiling water. 
Dip sliced onions in mixture 
andvinryhuntil crisp: inv not 
fat at: approximately 375°: 
NOTE: This mixture provides 
enough covering for about 3 
large onions, sliced, and 
serves 4-6 people. 


Jane S. Mathews 


Mix the above ingredients. 
Drop by spoonfuls into hot 
grease and fry until brown. 


Barry Huffman 


SOUTHERN SUMMER SQUASH 37 


Bacon drippings 
Onion, 2 medium 


2, 3 1bs. of summer 


squash, yellow, 
crooked neck or 
other types 


Bacon drippings are best and 
you will need 3 or 4 table- 
spoons. If not, small strips 
of salt pork can be used. 
Start the onions in the bacon 
drippings. Add cut up tender 
squash. Add water only if 


needed to keep squash from sticking. Cook slowly, 
covered and mash as the squash gets more done. Leave 


top off if too much water is present. 


Squash should 


cook down into a moist but not dry stae. Takes an 


Meur at least. 


EGGPLANT PARMESAN 


1 med. eggplant 

{eso — beaten 

bread crumbs 

L#+ mozzarella 
cheese 

4; C grated 
parmesan cheese 

Li hamburger 

Iepke. “spaghetti 
mix 

2 oz. mushrooms 

small jar red 
pimento 

parsley 


Neel MOore 


Pare and cut eggplant into 


slices. Dip each slice in 
beaten egg and then bread 
crumbs. Fry until brown. 
Brown loose hamburger. Make 
Spaghetti sauce. Mix ham- 
burger and sauce. 


In a casserole dish, arrange 
alternate layers of eggplant 
meat sauce, mozzarella cheese. 


Top with parmesan cheese, 
mushrooms, pimento and parsley. 
Bake in moderate oven 15 min. 
or until bubbling throughout 
and cheese in golden brown. 
Serve hot. 


Mabel M. Parker 


Soups and Sandwiches 


VICHYSSOISE 


4 


bot 


un x 


2 
5 
2 


leeks, white 
part sliced 
med. onion, 
sliced 

C butter 

med. potatoes, 
thinly sliced 
qt. chicken 
broth 

t salt 

C milk 

C heavy cream 


Cut chives 


In a kettle, brown leeks and 
onions very lightly in butter. 
Add potatoes, broth, salt, 

and boil about 30 minutes 
until very tender. Crush and 
rub through a fine sieve or 
pour into a blender. 


Return the sieved mixture to 
a kettle, add milk, one cup 
of cream - simmer. Cool and 
again rub through a fine 
sieve, Chil. 


Add the remaining cream. 
Chill thoroughly and garnish 


with chives. 8 servings. 


Mrs.)Paul Roberts 
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WIENIE-LOTTAS 


8 - 10 frozen 
tortillas 
10s oz. cans 
chili without 
beans 
Po eaustant 
minced onion 
6 - 8 drops 
bottled hot 
pepper sauce 
1# (8-10) 
frankfurters 
imeeez. can (1 C) 
tomato sauce 
C seeded and 
chopped green 
chili peppers 
4ooe. (1 C) 
shredded sharp 
natural cheddar 
cheese 


ho 


gw 


HOT SANDWICHES 


2# ground beef 

1 med. onion, 
chopped 

1 can cream of 
celery soup 
(or cream of 
chicken) 

Salt a pepperaLe 
taste 
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Cook tortillas according 

to package directions. Com- 
bine colli, “onion, tand hot 
pepper sauce. Place a frank 
ongenchetorellias top.eéach 
id owe wie CULE mi xcCure* roid 


tortitias around franks. | Ar— 
range seam side down in 12x7%5x2 
inch baking dish. Combine re- 


maining chili mixture and 
tomato sauce; pour over 
tortillas: Sprinkleywith chop— 
ped chili peppers. 


Bake in moderate oven (350°) 
Por 25 3L0,.30, Minucesas Wop 
with the shredded cheese. 


4 to 5 servings 


Dorothv Hoag 


Brown hamburger and onions in 
skillet. Drain off excess fat. 
Add soup and simmer for 19 
minutes. Serve on warmed 
hamburger buns. Many varia- 
tions are possible. 


8 - 10 sandwiches 
Linda Streib 


TUNA BURGERS 


7 ounce can tuna, 
drained and 
flaked 

*, C chopped 
celery 

4 C chopped 

green pepper 

C mayonnaise 

Le pepper 

*5 t paprika 

dash of salt 

dash of cayenne 

4 slices American 
cheese, broken 
up into small 
pieces 

4 hamburger buns 


— 


Xt 


WOOD' HOLE HAMBURGERS 


freshly ground 
round beef steak 

salt, pepper, 
garlic salt 

bacon fat 

pepperidge farm 
hamburger rolls 

butter or mar- 
garine 

mustard 

pickle relish 

catsup 
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Presheat broiler. “In-mixing 
bowl, combine all ingredients 
and mix well. Spread on bot- 
tom halves of buns and place 
on broiler pan. Broil 3-4 in- 
ches from heat for 5 minutes. 
Top with upper halves of buns. 


Nancy Jacobs Jenkins 


%1b. beef kneaded into each 
patty.) (Pan broil tarorder 
(rare, medium, or well done) 
using either bacon fat or 
plain salt to prevent stick- 
ing to pan. As patty cooks 
salt and pepper, (plus garlic 
salt for those who wish). 
Serve in buttered roll with 
garnishes as desired. Serve 
with green salad and potato 
chips», wzesto 30 people. 


Elizabeth C. Wood 


Salads 


APPLE SAUCE SALAD 


2 pkgs. lime Dissolve jello in boiling 
jello water, and add apple sauce, 

1 C boiling water add 7-Up. Place in molds 

1 can apple and chill. Serve on lettuce 
Sancentl. Lb) with mayonnaise. This is a 

2 bottles /-Up tart salad and good with 
(cold) pork. Nuts may be added. 


Add the 7-Up last to keep 
fruit from settling. 


Margaret L. Moore 
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PETITE FROZEN CRANBERRY SALADS 36 


1 C whipping cream 


Aa OME UT=2: 8 a 

dash of salt 

2 T mayonnaise 
1 1# can whole 


cranberry sauce 


(diced) 

6-oz. can (1/3 
cup) frozen 
orange juice 
concentrate, 
thawed 


we 


FRUIT SALAD 


1 can mandarin 

oranges 

can pineapple 

chunks 

Gecoconutg 

G pecans) (it 

desired) 

1 C miniature 
marshmallows 

1 pkg. dreamwhip 


re 


ww re 


FRUIT SALAD 


bananas 

apples 

pineapple 

most any fruit 
wanted 

mayonnaise 

pickle juice 

mustard, salt 


Whip cream, sugar and salt to 
soft peaks. Stir in mayonnaise, 
mixing well, Fold in cranberry 
sauce and orange juice concen- 
trate. Line muffin pans with 
foil or paper bake cups. Fill 
with cranberry mixture and 
freeze until firm. Remove to 
refrigerator 15-20 minutes 
before serving. 6-8 servings. 


Mrs. Paul Roberts 


Whip dreamwhip and fold in 
drained fruit, coconut, 
pecans, and marshmallows. 


Martie Schiller 


Cut. up se rude intovsmal} 

pieces (bite size). Mix 

with some mayonnaise, a 

small amount of mustard, dab 
of pickle juice, and salt - 
makes mayonnaise a little more 
tasty. Mix the fruit and the 
mayonnaise mixture and eat. 


Kathy Brannan 


GINGERALE SALAD 


1 pkg. lemon 
gelatin 

aC hot. water 

15 C gingerale 

*s C chopped 
pecans 

ican Cos 2) 
Eruat cocktail | 


ayy 


Dissolve gelatin in the 

hot water. Add gingerale, 
pecans, drained fruit cock- 
tai, 


Carol Bartholomew 


RASPBERRY CONGEALED SALAD 


small pkg. rasp- 
berry jello 

C boiling water 
oz. cream cheese 
C mayonnaise 
banana mashed 
small can 
drained pine- 
apple 

Greoconut 107 
more 

4 C chopped pecans 


ee Sob Ww 


ww 


\e 


RAW CAULIFLOWER SALAD 


med. head of 
cauliflower 
med. size onion 
L-'s lb. cheddar 
(store) cheese 
salt and pepper 
mayonnaise 


= 


1 


Dissolvesand (cid yunt i! 
begins to thicken. Cream. 
Mix well. Then add thick 
jello-add whipped cream 

(about 2 cups). into mzx— 
ture. Chill until served. 


Betty Blythe 


Chop fine and add ingre- 
dients together. Add 
mayonnaise last so it won't 
stick to the cheese. Salt 
and pepper to flavor desired. 


Olive Wortman 


CONGEALED LIME PINEAPPLE SALAD 38 


1 


1 


vv” 


\e 
\, 
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3-02. pkg. 
lime gelatin 
#211 can crush- 
ed pineapple, 
drained juice 
from pineapple 
and enough 
water to make 
ZeeG 

3-oz. pkg. 
cream cheese 
pt. whipping 
cream or pkg. 
of whipped 
topping. 

C chopped nuts 


SALAD FILIPINO 


% 
u 
5 


1. 


C vinegar 
Crolive ol 

t confectioners 
sugar 

finely ground 
basil to taste. 
salt to taste 
pkg. spinach 
leaves (very 
crisp) 

few Boston 
lettuce leaves 
in pieces (Ice 
Berg will do) 


2/3 C grated 


coconut 


2/3 C unsalted 


peanuts, 
coarsley 
chopped 


Heat juice and water to boil- 
ings dissolve wielioy AdducoLt— 
ened cream cheese, Blend un- 
til cream cheese is dissolved. 
Chill until partially set. 
Fold in pineapple, whipped 
cream, and nuts. Pour into 
mold which has been rinsed 

in cold water. Chill until 
set. 


Linda Streib 


Prepare dressing by combining 
vinegar, oil, sugar, basil, 
and salt: shake well. Just 
before eating, pour over 
salad of greens tossed with 
coconut and peanuts. Makes 

6 to 8 servings. 


Mae eumeLOrr ea 


CURRIED RICE SALAD 


6 C cold cooked 
suerte 

*s C chopped 
ereen pepper 

1/3 C chopped 
pimento 

2 T chopped 

green onion 

C salad oil 

C yinegar 

T gran. sugar 

T lemon juice 

et Curry 

Pe salt 


\i 
R\ N\ 


NO NO 


TOMATO ASPIC SALAD 


1 pkg. lemon 
jello 

145 C tomato juice 

clove 

bay leaf 

small slice 

onion (chopped) 

bouillon cube 

C chopped 

celery 

4G Chopped 
carrots 

1. C chopped 
green stuffed 
olives 


aN lie 


Si 


we 


2) 
Seyertalsnours, bDesorersery ing: 


In large bowl, combine rice 
Wi thoereen pepper,  pinentoa. 
and onions. in measuring 
cup, blend together salad 
oil, vinegar, sugar, lemon 
juveen curry, and salt. 


Toss gently with rice mixture 
cover and refrigerate. 


Makes 8 servings. 
Jane S. Mathews 


Heat tomato juice, bay leaf, 
and ciopped onion slowly to 
boiling. “elt jello with ¥ 
cup boiling water; stir well 
and add to tomato juice. 

Add bouillon cube and stir. 
Pour through wire -strainer 
into ring mold or bowl. 

Cool to approximately room 
temperature; add celery, 
carrots and olives. ghe-= 
frigerate. Serve on 
lettuce with mayonnaise or 
favorite dressing. 


Lucille Daniels 


SAUERKRAUT SALAD 


1 can sauerkraut, 
medium-sized 

INerecnapepper, 
chopped 

1's C chopped 
celery 

*, C chopped 
onion 

1 C sugar 

*% C yinegar 


THREE BEAN SALAD 


3 C sugar 

pour vinegar 
until leyel 
with sugar 

salt and pepper 
to taste 

sliced onions 
(Bermuda or 
Spanish) 

1 can drained 
green beans 

1 can drained 
wax beans 

1 can red kidney 
beans 

more vinegar 
Co cover 


40 
Misefirst foun vinieredienta: 


Bring the sugar and yinegar 
to a boil and pour over 
kraut mixture. 


Cover and store in re- 
frigerator overnight or 
longer. Seryes 4-6. 


Jane S. Mathews 


Stir gently. 


Store in covered container 
in refrigerator for at least 
24 hours; (it is possible 
to replenish bean and onion 
supply to original liquid). 


Marjory W. Johnson 


Breads 


APRICOT BREAD 


1 C boiling water DOUPWALerECVeCreapricore. 

2 C chopped and let stand 15 minutes. 
apricots 

7 CECELSCO Cream together. 


14s C sugar 


2 eggs Add 2 eggs to apricot 
mixture. 
SeGEebot Sift together. 
2) Er soda 
io besa Ut Add dry ingredients and 
mix,well.\Fold dnelec 
1 C chopped nuts chopped nuts. 


Bake in greased and flour- 
ed bread pan for 1 hour at 350 degrees. Makes 1 
big loaf or 2 small loaves. 


Frank T. Hazelton 


4] 


BANANA NUT BREAD 


2 T melted 
margarine 

2 ripe bananas 

2 eggs 

eeCettour 

/4 - 1 C sugar 

salt 

baking soda 

chopped nuts 

raisins 


ONT ONS Hae? | er Mee 
CCl Cie. 


DATE NUT BREAD 


Is C dates 
(1 pkg.) 
14s C boiling water 
2 T shortening 
ise) sugar 
ee bers ac 
1 egg 
2-3/4 C plain 
eOUL 
1 t soda 
Ist cream of 
tareae 
Le Genes 
nb Vania 
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Mix in a bowl 3 ripe bananas 
well mashed, eggs (beaten un- 
til Jisht)) marearine: 


Sift toserhensn our. wcugar, 
salt, baking soda, and add to 
banana mixture. Add nuts and 
raisins, and stir well. 


Put in buttered loaf pan 
9 x 5 inches. Bake approx. 


Iehouriaiecoule 


JUudLined . PeLaer 


Cut dates in quarters and 
pour water over them. Add 
shortening, sugar, and salt. 


When cool, add egg, cream 
Of) tartar. ours ited 


with soda, nuts, and vanilla. 


Beat well. Turn into greased 
(glass) baking loaf pan. 


Bake at: 350°) for 1% ‘hrs. 


Lydia S. Holley 


“ICE BOX ROLLS 43 


1 T sugar Cream together 1 T sugar 
Be eC Blau and 1/3 C shortening, Add 
+5 C boiling water * C boiling water, Cool 
1 egg mixture and add 1 egg (well 
1 yeast cake beaten). Dissolve 1 yeast 
= CG cold water cake into 4 C cold water 
meGrrtlour (before and add to above mixture. 
sifting) Add 3 C flour (before sift- 
ee salt ed eancdelececale, 


Put in refrigerator until ready to use, covered 
with wax paper. Two hours before baking, form 
rolis with flour on hands. Let rise in a warm 
place until double in size. Brush tops with 
lard and bake at 425 degrees. Makes 2 dozen. 


VARIATION: CINNAMON ROLLS 


Instead of making into rolls, roll dough until 
approximately %'' thick. Spread with butter or 
margarine, sprinkle with approximately % C of 

sugar, and sprinkle generously with ground cinnamon. 
Roll,dough: ike a jelly roll. "Cut anto slices 
approximately 3/4" thick. Place on greased pan - 


let rise two hours. Bake as above. 


Diane Ross 


TONY'S HUSH PUPPIES 


1 # fine corn meal Stir ingredients, adding 

1 egg water to thick consistency. 
1s salt Drop in deep fat. Cook in 
et suzar temperature of 3/75 degrees. 
pinch soda serves 6. 


1 Cc buttermilk 


Margaret L. Moore 


Appetizers and Party Foods 


CREAM CHEESE CANOPE 


A-l1 steak sauce 

block of cream 
cheese 

crackers 


BLACK BEAN DIP 


4 T bacon dripping 

2 T grated onion 

1 can black bean 
soup 

salt, pepper, 
garlic to taste 

% can water 

Jalapeno Peppers, 
grated or mashed 


Dump A-1l steak sauce on top 
of cream cheese block. 
Serve with crackers. 


lindawseiettle 


Saute onions in bacon drip- 
pings. Add black bean soup 
and water. Add seasoning. 
Add Jalapeno pepper, small 
amount at time and taste. 
Simmer and serve hot with 
King size Fritos to dip. 


Mabel M. Parker 
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ARTICHOKE DIP 


Go 


we 


mv 


# oleo 

mee Lour 

C cream (half 
and half is 
acceptable) 

# grated par- 
mesan cheese 
fa,little less 
as OK) 

qt. fresh mush- 
rooms boiled in 
Buecter or | can 
frozen mush- 
rooms 

cans artichoke 
hearts, quartered 


Dry sherry, or 


white wine 


CHILI CON QUESO 


ys 


1 
‘ag 


2- 


EW ol Bo Bale 


# velveta cheese 
# New York sharp 
cheese 

can tomatoes and 
green chili 
peppers, mixed 
small onions, 
chopped fine 
Sticksputtersor 
oleo 

3 Jalapeno Pep- 
pers 

if desired 
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Make scream sauce of first 
three ingredients. Season 
with tabasco, worcestershire 
sauce, salt, and pepper. Add 
cheese, mushroom, and arti- 
chokes. You may cut your 
mushrooms and artichokes 

in quarters depending on 
their size. Add 3 -4T 
white wine or dry sherry. 
Cook slowly until leaves of 
artichokes come free. Season 
to taste. Serve in a Chafin 
Dish with toast rounds. Use 
when you want to put on a show. 
Its expensive, different in 
flavor and men like it. 


Margaret L. Moore 


Melt cheese in top of double 
boiler. Saute onions in 
butter. Grind or chop fine 
Jalapeno Peppers. Add tomato 
and chili. Mix all ingredients. 


Serve in Chafin Dish with 
king size Fritos to dip. 


Mabel M. Parker 


CHEESE BALLS 


2 sticks butter 

L # (2 cups) 
grated sharp 
cheese 

ne tesa et 

Red pepper to 
‘taste 
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Put ingredients in large 
mixing bowl and leave about 
two hours at room temperature 
to soften. 


Mix with an electric mixer 
or by hand; then add flour 
a little at) a time and mix 
well. Finally add and mix 
in rice krispies. 


Place this mixture in refrigerator to chill for 
easier handling, about 20 minutes. Roll by hand 
into balls, an iced teaspoon full at a time. 
Flatten slightly and place on an ungreased cookie 
sheet, not too close together. Before cooking, 
place a half pecan on top of each and press 


tightly into dough. 


Bake 325 degrees about 15 


minutes, Return dough to refrigerator between 
cooking to keep it workable. 


CHEESE KRISPIES 


2 C grated cheese 
2 sticks margarine 


(softened) 
ZUG TE LOur 


2 C rice krispies 


YuetdsaeZ00 
Mrs. Lizbeth Albert 


Mix cheese and margarine, 
add flour and mix well. 

Add rice krispies and mix 
well. Shape in balls about 
the size of hickory nuts. 
Place on ungreased cookie 
sheet, flatten with fork. 
Bake at 375 degrees about 
10 min. 


Diane Ross 


LIVER PATE 


ee 


Co AR RE DE DE 


ne 


ne 


C butter 

# chicken livers 
medium onion, 
quartered 

t curry powder 

t paprika 

t ground pepper 
eat 

OZ. can mush- 
room stems & 
pieces (drained) 
C chopped pimento 
(well drained) 

C coarsly chopped 
parsley 


TUNA PATE 


8 


oz. softened 
cream cheese 
EeGhiigsauce 

T snipped parsley 
t instant minced 
onion 

t bottled hot 
pepper sauce 


64-7 oz. cans 
tuna, drained 
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Melt % C butter in skillet, 
Add chicken livers, onion, 
curry powder, salt, pepper, 
and paprika. Cook, covered, 
over low heat for 10 min. or 
until chicken livers are 
just cooked through. Blend 
mixture from skillet and 
remaining 3/4-C butter in 
blender (or chop fine). 

Chi Plea hs aeeMise in 
drained mushrooms, 
pimentoes, and parsley. 
Cli ive2 Ohne opment beert cae 


Yields ote 
Mary E. Kolb 


Blend all ingredients 
together. Pack in 4C 
mold, ~ Chill at least three 
hours, 


Unmold and serve with 
crackers, celery, carrot 


sticks, etc. 


Ann Hodges 


Sauces and Dressings 


ROQUEFORT DRESSING 


ke 


qt. mayonnaise 
qt. buttermilk 
29¢ wedge of 
roquefort 
cheese 

39¢ wedge of 
bleu cheese 


(note: prices 
differ so use 
regular packaged 
sized wedges) 


Mash the cheese and mix 
with the mayonnaise and 
buttermilk. Add salt, 
pepper, and garlic salt 
to taste. 


Makes about 45 gallon 
dressing which can be 
kept in refrigerator for 
long periods. (Flavor 
improves with time) 


Jane S. Mathews 
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SALAD DRESSING 


fe eround black 
pepper 

1 T Accent 

eggs 

1 tube anchovy 

paste 

Tt horseradish 

mustard 

stalk of celery 

med. size onion 


Uo 


> 


we 


FRENCH DRESSING 


1 T grated onion 
Pop ee lt 

4, C sugar 

1 t dry mustard 
Rub all together 

3 T water and 3 of 


catsup 

3/4 T worcestershire 
sauce 

3 T vinegar 

SF o1l 


BARBECUE SAUCE 


C sugar 

T ketchup 

T soy sauce 
Cechichen 
bouillon 

t salt 

t pepper 

t molasses 


Pb bw 


kr Ww bh 
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Mince onion and celery. 
Blend all of the ingredients 
in blender. While blending 
addwaCescaladeoit le) Guat 

a time. Be sure ingredients 
are blended well. 


Makes 1 qt. of dressing 


Betty J. Sanders 


May combine in blender. 


Without the onion, this is 
excellent on grapefruit 
and avacado salads. 


Marjory W. Johnson 


Mix all ingredients in sauce 
pan over low heat. Especially 
good on pork chops. Let the 
meat marinate 2-3 hours. 


Lynn Kluge 


SPAGHETTI SAUCE 50 


14 # ground beef Brown beef, pepper, and 

1 onion onion, “Put "in, tomatospaste, 

1 bell pepper with a little water to 

1 qt. tomatoes rinse can. Add tomatoes 

1 can tomato after about 10 minutes. Add 
paste other ingredients and simmer 

2 cans tomato for about one hour or longer 
sauce if you wish. 

%, t chili powder 

1 t worcestershire 
sauce 

1 t sugar 

1 bay leaf 


clove garlic 
salt and pepper 
to taste Ann Hanchey 


Beverages 


PARTY DRINK 


IZ.) fin 

4 oz. white creme 
de cocoa 

1 oz. mother-in- 
law's milk 
place in freezer 
for: 2, hours 
before use. 


(N.B.) Do not confuse mother-in-law's milk with 
cream. Is "Latte di suocere”’ which is an Etalian 
Cordial made only in Berganio, and which is to an 
Alexander as Accent claims to be for food. Not 
being a chef, I suspect there are others in the 
same boat, I submit this contribution in lieu of 


a long life. 


James Griffin 
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INSTANT RUSSIAN TEA (ICED OR HOT) 52 


1, C instant tea 

Je Ce tans 

1 t cinnamon 

1 t cloves 
powdered 

ZRUKCS ee CO ee OZ. 
each) twist 
lemonade mix, 
sugar free 


RUBY WINE PUNCH 


(en °G water 

4i5 C sugar 

36 inches stick 
cinnamon 

6 t whole cloves 

6 dashes salt 

12 C burgundy 
chilled 

6 bottles of 
(1 qt.) cran- 
berry/apple juice, 
chilled 


COLD COFFEE PUNCH 


AD gts #stronge 

coffee 

qt. whole milk 

tb vanilla 

C sugar 

qts. vanilla ice 

cream 

1 pt. heavy cream, 
whipped 

nutmeg 


NS) [eS dS 


1. Combine two heaping 
spoonfuls, pour in cold 
Water then pulritweice. 

2.1) Qo level = spoontuls.. add 
boiling water. 


Judy A. White 


In saucepan, combine water, 
sugar, cinnamon, cloves and 
salt; bring to boil. Reduce 
heat; simmer 10 min. Strain 
out spices and chill liquid. 
Combine chilled mixture with 
wine and cranberry/apple 
juice. (/2°4 02. servings) 


Nancy J. Tutt 


Stinmecoitec semitkyy vanilla, 
sugar into quart jars and 
eh is bie 


Put scoops of ice cream into 
bowl. Pour coffee mixture 

in. Spoon whipped cream on 
top and sprinkle with nutmeg. 
Serves 20 - 24 


Ann Hodges 


Cakes and Frostings 


CHOCOLATE POUND CAKE 


1 stick butter Pour into pan which is 

1 stick margarine greased and lined with wax 

45 C Wesson oil paper. Cut through mixture. 

eréam with 3 °C Cooks Wehr, 45) min, ote 5U: 
granulated sugar 

Add: FROSTING 

Peto: 2°c Vandi la 

oC sifted Llour 1 stick margarine 

+, t baking powder 2 squares chocolate (melted) 

atesalt 6 02. Can milk 

5 eggs 1 # box confectioners sugar 

Preama lic 

3/4 C cocoa Combine and spread on cake. 
(sift with other 
drv ingredients) Marjory W. Johnson 


a2 


PRUNE CAKE 


2 C self-rising 
sig Ke OD 

2 C sugar 

heaping t of each 
nutmeg, allspice, 
& cinnamon 

3 eggs 

Loa caL 

gar ear 4 Soa 
prunes 

1 C chopped nuts 
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Mix together Silour ssusarn, 
and spices. Set aside. Beat 
eggs. Add oil, prunes and 
nuts, fold in flour’ mixture. 
Bake in tube pan 2 nn.-at 
350 degrees. Cool on rack 

1 hr. Sprinkle with Con- 
fectioners sugar. 


Shirley Appel Way 


CHARLOTTE'S PARTY CAKE 


Angel Food Pan - 
lined with wax 
paper and lady 
fingers 

4 German sweet 

chocolate 

T hot water 

T powdered sugar 

8 eggs-separated 


a 


POUND CAKE 


nv 


# real butter 

C shortening 

C sugar 

eges (5 if small) 
sifted flour 
baking powder 
salt 

milk 

vanilla 


ea SN Re Wey ASS (ees 


Melt chocolate in double 
boiler with water and sugar. 
Add one yolk at a time to 
the chocolate and then add 
beaten whites and 1 t. 
vanilla and dash of salt. 
Pour on layers of lady 
fingers (5 pkeswint all) 
Coat with whipped cream. 


Marjory W. Johnson 


Cream well - butter, 
shortening, and sugar. Add 
eggs one at a time. Sift 
flour, baking powder, and 
salt. Add vanilla to milk. 


Add dry ingredients 
alternately with milk to 
butter mixture. Bake at 
325° for les hours. 


Karen Haskell 


CRUMB CAKE 


2 C brown sugar 
25 Gtiocur 

1 T cinnamon 
174 t ginger 
nutmeg 

salt 

% C shortening 


DATE AND OATMEAL CAKE 


1 C chopped dates 

1% C cooked drained 
apricots 

brown sugar 

apricot liquid 

C melted butter 

brown sugar 

flour 

quicked rolled 
oats 

1 t vanilla 

LP rasoda 


NOM FR W& Ne 
aS 
OO Sea) 


JELLO CAKE 


1 pkg. yellow cake 
mix 

1 pkg. lemon jello 
mix 

2/3 C wesson oil 

2/3 C water 

4 eggs 
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Mix all of the above and 
takesout® 1 C.)eToPthe 
remaining mixture, add: % 
t soda, 1 t baking powder, 
1 C buttermilk, 1 egg. 
Sprinkle remaining C on 
top. Bake at 350 degrees 
form 259 miny 


Carol Bartholomew 


Cook together the dates, 
apricots, % C brown sugar 
and ZT apricot Liquid=for 
J7Min mands cook, 


Mix well and rub in butter 
the remaining ingredients. 
Spread % of batter in pan, 
spread in filling, spread 


remainder of batter. 


Bake 25-30 min. at 350 
degrees, 


Linda Strupp 


Mix all ingredients to- 
gether, bake in tube pan 
(slightly greased) at 350 
degrees for one hour. 


Anne Benning 


CHOCOLATE WACKY CAKE 

1% C cake 
regular 

1 C sugar 

3 rounded T cocoa 

1 t baking soda 

cut Sake 

/StGzsalad so. 
(wesson or crisco) 

1 T vinegar 

Ip Ge coldiwater 

Pete van bis 


flour? or 
Bvour 


CARROT CAKE 


1 C cooking oil 

1e3/4 Cusugar 

4 eggs beaten 

2.C ° flour 

14 C grated 
carrots 

in Geniits 

1 T cinnamon 


FROSTING 


2 T butter 

% C peanut 
butter 

3% C powdered 
sugar 

milk--enough to 
moisten for 
spreading 
(4-6 T) 
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Sift (thestlour, susan 
cocoa, soda, and salt. 


Add the oil, vinegar, 
vanilla, and cold water. 


JUS. Stir Until mixture sis 
smooth. Pour into a greased 
and floured 8 or 9 inch 
square cake tin and bake 30 
min. at 350 degrees. 


Jane S. Mathews 


Combine oil, sugar, and eggs. 
Gradually add flour and mix 
well. Add carrots, nuts and 
cinnamon and blend at medium 
speed with mixer. Grease 

and flour a large "tube" style 
cake pan. Cook for 1 hour in 
oven pre-heated to 350 degrees, 


Combine ingredients and 
spread on cool cake. 


Mrs. John W. Grice, Jr. 


CARROT CAKE 


Ze sugar 
eG 01k 

4 eggs 

it vanilla 
et salt 


Dd, 


2oeG ee LOU 

2 t soda 

2 t baking powder 
2 t cinnamon 

2 C grated carrots 


Mix and bake at 330 degrees for 30 min. Top 
with cream cheese icing. 


CREAM CHEESE ICING 


1 stick margarine 
8 oz. cream 
cheese (soft) 


Cream together. 


1 box confectioners sugar 
1 C nuts (pecans) 
tPtevant iia 


Mrs. Barry Huffman 


CINNAMON SWIRL PUDDING CAKE 


1 pk. (1# 3-02) 
yellow cake mix 

1 pk. instant 

vanilla pudding 

3-3/4 oz. 

eges 

C water 


ei re 


Payal 
extract 

C sugar 

t ground cinna- 
mon confection- 
ers sugar 


rae 


C soft margarine 


Combine cake mix, instant 
vanilla pudding, eggs, water, 
margarine, and vanilla in 
large mixing bowl. Blend 
well and then beat at med. 
speed for 10 min. Pour into 
greased 10"' tube pan. Com- 
bine sugar and cinnamon. 
Sprinkle over top of batter 
and with knife cut through 
batter. Bake in med. oven 
3500 for 45 min. Cool in 
pan for 10 min. Remove from 
pan and cool on wire rack. 
Sprinkle with confectioners 
sugar before serving. 


Jo Brisson 


SOUR CREAM COFFEE CAKE 58 


1c Cs#) butter 

1% C sugar 

eC. Gat.) 
commercial sour 
cream 


t baking powder 
t vanilla 
i C nuts) (walnut, 
pecans, etc.) 
finely chopped, 
ML Waa et 
cinnamon 
2 T sugar 


Cream butter, add sugar and 
eggs. Blend in sour cream. 
Mix well. Sift flour, measure 
then sift with soda and 
baking powder into the other 
mixture: remember to add the 
vanilla. Blend real well. 


Spoon half the batter (it 

will plop) into a greased 

and floured tube pan. Sprinkle 
half the sugar, cinnamon and 
nut mixture over the batter. 
Put in»rest of batter — Cop 
with rest of mixture (pat it 
down into batter). Place in 


cold oven, set to 350°, bake about 55 minutes. 
Cut in pan to serve warm or let cool (or it will 
break) before turning it out on another plate. Great 


for bake sales. 


FRESH APPLE CAKE 


2 C sugar 

14s C Wesson oil 
and mix with sugar 

add 3 eggs well 
beaten 

OAC LOUT 

1 t soda 

Letra le 
sift and add to 
above mixture 

2 t vanilla 

3 C chopped apples 

1 C chopped nuts 


Sarah Aa Miller 


Mix all well and pour into 
Js Lo oan. eCook ate o50° 
45-50 minutes. Pour topping 
over hot cake. 


Topping: 

1 stick margarine 

1 C brown sugar 

ea eit We 

Let vant iia 

Mix all together, bring to 
boil. Cook 3-4 min. Pour over 
cake still in pan. 


Betty Blythe 


_ TOMATO SOUP SPICE CAKE oe) 


4C shortening 

is GC susar 

2 eggs 

2 C sifted cake 
flour 


t cloves 
can condensed 
tomato soup 
1 C chopped nuts 
1 C seedless 
raisins 


x 
4 t nutmeg 
% 
1 


30 minutes or until done. 
When thoroughly cool, frost with cream- 


from pans. 


Stir shortening to soften. 
Gradually add sugar, creaming 
until light and fluffy. Add 
egos. One vata time, beating 
well after each. Sift to- 
gether dry ingredients; add 
to creamed mixture alternately 
with soup, beginning and end- 
ing with flour mixture, and 
beating well after each ad- 
dition. Beat 1 min. longer; 
fold e@inenuts andr aising, 
Bake in two paper-lined 

8" x 14" round pans in mode- 
rate oven (375 degrees) about 
Cool 10 min., remove 


cheese frosting or seven minute frosting. See 
end of this section for recipes. Border top with 
white raisins and broken nuts. 


Marjory W. Johnson 


CHOCOLATE CHIP-NUT FRUIT CAKE 


3 beaten eggs 
PP Cesuca: 
14 C baking powder 
e.casa lt 
14 chocolate 
chips 
2 C nut meats 
1 C chopped dates 
1 C candied-pre- 
served cherries 


Beat eggs and sugar; sift 
dry ingredients. Add dates, 
nuts, chips, and cherries to 
flour mixture. Fold this 
into egg mixture. 


Pour into a paper lined loaf 
pan and bake 1% hours in a 
325 degree oven. May have 
pan of water on bottom rack 
and cake on top rack. 

Remove from pan and cool. 


Mabel M. Parker 


STRAWBERRY CHEESE CAKE 


Crust: 


be 


PvoOun 
% C sugar 
1 t grated lemon 
peel 
CybUETeET Or 
margarine 
slightly beat- 
en egg yolk 
t vanilla 


= wr 


ae 


Cheese Filling: 

5 8 oz. pkgs. 
cream cheese 

1-3/4 C sugar 

3 T enriched 
flour 

3/4 t grated lemon 

peel 

t salt 

t vanilla 

eges (1 C) 

egg yolks 

C heavy Cream 


AN Uv x 


Strawberry Glaze: 

2 Cops sore nest 
strawberries 

1 C water 

14 T cornstarch 

tos) 45G sucar 


constantly. 


C sifted enriched 
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Combine flour, sugar, and 
lemon peel. Cut in butter 
till mixture is crumbly. Add 
egg yolk and vanilla. Blend 
thoroughly. Pat 1/3 of dough 
on bottom “of l9=inch sprins- 
form pan (sides removed). Bake 
in hot oven (400) about 6 min., 
or till golden; cool. Butter 
sides of pan and attach to 

the bottom. Pat remaining 
dough evenly on sides to a 
height of 2 inches. 


Stir cream cheese to soften; 
beat until fluffy. Combine 
sugar, flour, peel, salt, and 
vanilla; gradually blend into 
cheese. Add eggs and yolks, 
one at a time, beating well 
after each. Gently stir in 
cream. Turn into crust-lined 
pan. Bake in very hot oven 
(5000 VPS etomosminos on td LL 
top edge of crust is golden. 
Reduce oven heat to 200°, 
bake 1 hr. longer. Remove 
from oven; cool in pan about 
3 hrs. Remove sides of pan. 


Crush 1 C of the strawberries 
add the water, and cook 2 min. 
Sieve. Mix cornstarch and sugar 
(amount of sugar depends on 
sweetness of berries); stir 
Into not berry mixture. otir 
gently until clear, stirring 


(Add a few drops of red food coloring, ) 


Cool slightly. Place remaining strawberries atop 


cooled cheese cake. 


Pour glaze over strawberries 


and chill about 2 hours. 


Marjory W. Johnson 


TWO-TONE CHEESE CAKE 
erust: 


1% C graham cracker 


crumbs 
7 sugar 
iL C melted butter 


First Part Filling: 


1# cream cheese 

eoesicar 

3 eggs 

ayae0 yanilla 
extract 

2-3 drops lemon 
extract 


Second Part Filling: 


meecOUtes ecLe am 
vanilla extract 
sugar 

3 drops of 

lemon extract 


1 p 
Tet 
C 


1 
4 
2- 
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Combine and mix thoroughly 
Pat in 10 inch spring-form 
pan. Set in refrigerator. 


Combine until smooth. Pour 
into pan over crust. Bake 
375 degrees for 20 minutes. 
Remove; place on cake rack 
and let stand for 15 min. 
Raise temperature of oven 
to 475 degrees. Prepare 
second part. 


Mix well; pour over cool 
FItStepari. Ott ELines, 
Spread evenly and gently. 
Bake 475 degrees for 10 min. 


Remove from oven and let 
stand 5-6 hours or over- 
night at room temperature. 
Loosen but do not take out 
until it has cooled in 
refrigerator. Cover with 
wax paper and refrigerate. 


Serves 10° — 12. 
Mabel M. Parker 


CREAM CHEESE FROSTING 


lPs-O2 ap eeeme Lean 
cheese, softened 

ey aril ba 

2 Crsit ted 
confectioners 
sugar 

ADOULT 2 al fll talk 


SEVEN MINUTE FROSTING 


2 egg whites 

14s C sugar 

few grains salt 

Leto n Caco ri 
syrup 

3° Crwater 

iPtevanil la 


OZ 


Blend cream cheese and 
vanilla. Add enough milk 
to make of spreading 
consistency. To frost 
generously, double recipe. 


Marjory W. Johnson 


Mix all ingredients except 
vanilla. Beat over boiling 
water until mixture stands 
in soft peaks - 7 - 10 
minutes. Remove from heat, 
add vanilla. Beat until 
very thick. 


Ann Hanchey 


BLUEBERRY PIE 


Peer Crist: 

2s Coflour; “sifted 

3 T sugar 

hers act 

6 rounded T 
Crisco 

4-6 T orange 
juice (apricot 
juice) to 
moisten and 
form into ball 


Pies 


Mix dry ingredients. Cut 
shortening into dry mix. 
Add orange juice to moisten 
then form into ball. Divide 
in 44 and roll between wax 


papersto fit 9° piel plate, 


Blueberry Pie Filling: 


3 C. blueberries 

2-3 T lemon juice 

cinnamon 

ace 20 tapi pea 

1 jigger brandy 
(any flavor) 

1 C sugar 


Mix all ingredients together. 
Fill pie shell, cover with 
top crust, flute edges and 
cut slits in top. Brush with 
and sprinkle with sugar. Bake 
45 min. in 425° oven. 


Nancy Schatz 
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SPICY MANGO PIE 


CrUusSte Orme mc rust 
pie 

4C peeled, sliced 
ripe mangoes 

8/400 sugar 

dash of salt 

4 T all-purpose 
flour 

1] Lime juice 

4, t almond extract 

1/8 t cinnamon 

20 DULLeY 
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Make pastry, fit into 8 or 

9 inch pan and chill in 
refrigerator while preparing 
the fruit. Place mangoes in 
bowl; blend together sugar, 
Salt. and vilours turne tute 
gently in this mixture. Mix 
lime juice and almond extract. 
Sprinkle over fruit. Turn 
fruit into the well chilled 
pie crust; sprinkle with 
cinnamon, then dot with butter. 
Add top crust in usual way or 


cut into lattice strips, if desired. The strips may 
be sprinkled with a little sugar and cinnamon. Bake 
in pre-heated 425 degree oven - 40-50 minutes. 


CHERRY-0O'-PIE 


fT crumbecrust 
(graham 
crackers) 

14s pkgs. cream 
cheese 

2 egg yolks 

3 T powder sugar 

1’ cans of cherry 
pie, fiiling 


Katherine O'Reilly 


Whip cream cheese until soft 
and creamy - add egg yolks 
and powdered sugar. Spread 
into pie shellpvand ¢chill in 
refrigerator for about 1 hr. 
Pour pie filling on top of 
cheese filling. Refrigerate. 


Dianne Miller 


CREME DE MENTHE PIE 
Crust. 


22 chocolate ice- 
box cookies, 
crushed 

= © melted 
butter or 
margarine 


Failing: 


4 egg yolks 

5/40 sugar 

1 envelope 
unf lavored 
gelatin 

% G cold water 

i, C green creme 
de menthe 

145 C whipping 
cream 

shaved bitter 
chocolate 
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Mix crust ingredients and 
pat out firmly in bottom 
Cie Vmincheplespan-s chi Lbs 


Beat egg yolks and sugar 
untL! thick. }s0aky celatin 

in the cold water and dis- 
solve in double~boiler 

over hot water. Stir 

gelatin into egg mixture and 
add creme de menthe and 
green food coloring. Chill 
until mixture starts to 

tii ckenebutsdo not cha LL 

too long ocr the next folding 
step will be difficult. 


Whip cream until stiff and 
fold into gelatin and egg 
mixture which has been 
chilled. Pour into the 
cookie crust, decorate with 
shaved chocolate and chill. 


Serves 6 to 8 
Jane S. Mathews 


FROZEN PUMPKIN PIE 


Crust: 
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May be regular pastry baked or may be make by lin- 
ing 9-inch pie plate with Ginger Snaps, cutting 
enough in halyes to stand up around inside of plate. 


Ice Cream Filling: 


igo. vanillasor 
butter pecan 
ice cream 

Optional: small 
pieces of 
candied ginger 


Pumpkin Filling: 


1 C pumpkin mix 
with spices 
and sugar al- 
ready added or: 


C whipped cream 
DiLong LaveaG 
miniature marsh- 


mallows 


1 C cooked pumpkin 
1 C sugar 

1 t cinnamon 

4% t ginger 

+, t nutmeg 

Abe iated Mie 

v 

0 


Cover crust with ice cream. 
Freeze. 


Mix does not have to be 
cooked. 


With regular pumpkin, add 
sugar and spices. Cook over 
low heat: for 3 min wor uneil 
sugar and spices are dis- 
solved. Remove from heat 

arid) lebatililine ‘cool: 


Fold in whipped cream (and 
marshmallows if desired). 
Pour the filling onto the 
frozen ice cream shell. 
Freeze until firm. Remove 


from freezer, cut desired pieces and let stand 


a few minutes before serving. 


Flavor will be im- 


proved. Butterscotch sauce may be poured over 


pie for extra richness. 


(See next page) 


Mabel M. Parker 


BUTTERSCOTCH SAUCE 


15 C firmly 

packed brown 
sugar 

Galt. corm syrup 
C butter or oleo 
C lt. cream 

t vanilla 


\ 
NrR\ 


Fe EN 


LEMON CHIFFON PIE 


1 envelope knox 
unf lavored 
gelatin 

iA sugar, 
divided 

l/s tisalt 

4 eggs, separated 

45 C lemon juice 

+ C water 

2°t erated 
lemon rind 

1 9 inch baked 
pie shell 
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Combine brown sugar, corn 
syrup and butter in sauce 
pan. Bring to boil over 
low heat, stirring occa~ 
Sionally. Remove from heat 
and stir in cream and van- 
illa. Makes 2 cups. Serve 
warm over Pumpkin Pie. 


Mabel M. Parker 


Mix gelatin, 4 C sugar and 
salt thoroughly in top of 
double boiler. 


Beat egg yolks, lemon juice 
and water together, add to 
gelatin. 


Cook over boiling water, 
stirring constantly until 
gelatin is dissolved (5 min.) 


Remove from heat and stir in 
grated lemon rind. 


Chill, stirring occasionally until mixture mounds 
slightly when dropped from a spoon. Beat egg whites 
until stiff. Beat in remaining % C sugar. Fold 
gelatin mixture into stiffly beaten egg whites. 
Turn into a baked pie shell. Chill until firm, 
garnish with whipped cream if desired. 


Anne Benning 


MINCEMEAT PIE ALASKA 


8 inch bake pie 
shell 

1. pt. vanilla ice 
cream 

*% C chopped 
candied cherries 

 Lorum extract 

1 C mincemeat 

3 egg whites 

6-8 T sugar 
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Haye pie shell well chilled. 
soften ice cream slightly and 
stir, in cherries and rum 
extract. 


Spoon ice cream into cold 
pie shell; top with layer 
of mincemeat. 


Wrap and freeze in dispos- 
able pie plate until ready 


to serve - no longer than 2 months. Just before 
serving, beat egg whites until stiff, gradually 
beating in the sugar. Remove pie from freezer. 


Pile meringue on top of pie, spreading to seal 
edges well. Bake in hot oven 450 degrees - 5 to 
8 minutes or until browned. Serve immediately. 


STRAWBERRY PIE 


1 7-oz. Seven-Up 

1 C sugar 

3.7 corm starch 

1 pt. straw- 
berries 

red cake coloring 

cool whip 


Serves 6 
Mabel M. Parker 


Cook 7-Up, sugar, and corn 
starch over low heat until 
thickened. Cool and add 
strawberries and cake color- 
ing. Pour into baked pie 
shell. Top with cool whip 
and Pcie. 


Beth Bethune 


Cookies and Candies 


BARS OF GOLD 


Pepe troy 
packed brown 
sugar 

1 C uncooked 
rolled oats 

asin Cet our 

eMac Re 

t soda 

C butter 

eggs 

T lemon juice 

t vanilla 

C chopped nuts 


ne Fr ND at Ae Ae 


Combine all ingredients 
except nuts in large mixing 
bowl. Mix at low speed un- 
til well blended. Stir in 
nuts. Pour into greased 8! 
square pan. Bake at 350 

for: 40-45emnin. Cools scur 
into 24 bars. Keeps well. 
Excellent for shipping over- 
seas, 


Lois O. Buchanan 
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CHINESE ALMOND COOKIES 70 


2-3/4 C sifted all 

purpose flour 

C sugar 

salt 

soda 

Get, 

margarine, or 

lard 

1 egg, slightly 
beaten 

Liiva inond extract 

1/3 C whole un- 
blanched al- 
monds 


t 
G 


SE Se i 


Sift together flour, sugar, 
salt, and soda. Cut in mar- 
garine until mixture resembles 
cornmeal. Add egg and almond 
extract; mix well. Shape 

dough into 1'' balls and place 
2'' apart on ungreased cookie 
sheet. Place an almond on 

top each cookie and press to 
flatten slightly. 


Bake in 325° oven, 15-18 


nin. Cool on “rack; 


44s dozen 
Mrs. Barry Huffman 


CHOCOLATE CRINKLE COOKIES 


4s C Wesson oil 

4 sq. unsweetened 
chocolate, 
melted 

2G sugar 

4 eggs 

2tevanilila 

tisale¢ 

C (sir tedet tour 

t baking powder 

C confectioners 

sugar 


Rh Nh NX 


Mix oil, chocolate, and 

sugar; blend in 1 egg at 

a time until well mixed; add 
Vanbilaseecirain salt, 1 LouL, 
and baking powder and chill 
mixture several hours or over- 
night. Drop dough by teaspoon 
into confectioners sugars, roll 
around, and shape into a 
walnut-sized ball. Place 

about 2" apart on greased 
baking sheet and bake 10-12 
min. in 350° oven. Makes 

about 3 or 4 doz. cookies 
depending upon size of balls. 


Jane S. Mathews 


FUDGE COOKIES 


1 stick margarine 

2 C white sugar 

5 C sweet milk 
boil together 
3 minutes, re- 
move from heat 
and 


fs 


Add: 

cocoa 

uncooked oatmeal 
broken nut meats 
canned coconut 

t vanilla 
pinchvofssalt 


NOT NM We 
CUE) CCD 


peal 


Beat until thick (by hand) and drop by teaspoon 
on wax paper; allow cookies to harden before moving. 


Jane Snyder 


SANDIES OR PECAN FINGERS 


fH 


C butter 

4, C confectioners 
sugar 

2 tc vanilla 

1 T water 

Zee OLOUr 

1 C chopped nuts 


Cream butter and 
confectioners sugar. 


Add vanilla and water. 
AddwuLoure 


Mix well and add chopped 
pecans. Form small rolls, 


14s inch long. Bake on ungreased cookie sheet in 
slow oven (300°) 20 min. or until browned. While 
hot, roll in confectioners sugar. Makes 2 doz. 


CHOCOLATE FUDGE 


Sele sicar 

2 T corn syrup 

Ay COCKS POL 
3-l-oz. chocolate 
squares 

Lia tea 

1 Cimilko eee nuts 

S214 bDuCeer 


Carolyn Lawing 


Add all ingredients except 
butter and nuts. Cook until 
it forms a soft ball when 
tested in water. Add nuts 
and butter and whip until 
thick enough to spread on 
waxed paper. 


Ann Hanchey 


ENGLISH COOKIE SQUARES vy 


C shortening 

C white sugar 

C brown sugar 

eggs 

C cool coffee 

(Brewed coffee 

makes a better 

flavored cookie 

than instant) 

2) Caf lour 

1 C cooked raisins 
(Cook@in, 1/32¢ 
water and cool) 

1 C broken nut 
meats 

145 t baking powder 

ieGesoda 

1 t cinnamon 

1 t cloves 


ig 
un 
Ip 
2 
L 


ICING 


14s C sifted 
confectioners 
sugar 

ge La Valid Ula 

1 t melted butter 

1 t milk or cream 
(use more if 
needed ) 


Cream shortening and sugar. 
Add eggs, one at a time and 
beat. Add flour, sifted with 
baking powder, soda, and spices, 
alternately with cool coffee, 
beating after each addition. 
Fold in raisins and broken 
nut meats. Pour into 2 
greased 16 x 11" cookie 
sheets. Dough will be stiff 
but spread to cover sheet. 


Bake in 350° oven for about 
30 min. or until center 
springs back when pressed. 
Ice as soon as removed from 
oven. 


Icing: Mix powdered sugar, 
vanilla, melted butter and 
milk thoroughly. If more milk 
is needed for better spreading, 
add a very small amount at a 
time. Allow sheets to cool 
before cutting into squares. 


Dianne Miller 


Desserts 


APPLE WALNUT COBBLER 


BOG sugar Mix 4s C sugar, cinnamon, and 
1 t cinnamon GC walnuts. 
3/4 C coarse 
walnuts Place apples in bottom of 
Pee Diana ed ced greased, round ovenware cake 
apples dish. Sprinkle with cin- 
(Orso. ge wcain namon mixture. 
pie apples) 
dCs tedeenticn Sift dry ingredients. Com- 
ed flour bine egg, milk, butter and 
1 C sugar dry ingredients, mix until 
1 t baking powder smooth. Pour over apples, 
ciate Salt and sprinkle with remaining 
1 well-beaten egg walnuts. 
1, C evaporated 


milk 


12 Cahir Le rar 


margarine 


Bake at 325° for 50 min. 
Cut in wedges and serve with 
whipped cream 


8 servings 
Mrs. Dorothy J. Carter 


i 


CHERRY DELIGHT 


nr 


2 


1 
1 


pt. whipped 
cream or dream 
whip 

boxes cherry 
jello (or 1 
family size) 

C chopped 
pecans 

no. 2 can 
crushed pine- 
apple (drained) 
well beaten 
eges 

stick margarine 
C sugar 


graham crackers 


(not crushed) 
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Place 1 layer of graham 
crackers in bottom of dish. 
Cover with the eggs, sugar, 
margarine, nuts, and crushed 
pineapple - which have been 
mixed together. Add another 
layer of graham crackers. 
Cover with jello - which has 
been slightly thickened. Chill. 
Cover with whipped topping 
before serving. Fills 10 x 14" 
dish. 


Diane Ross 


CHERRY BLOSSOM DESSERT 


Me(CGesifted flour 


WR ere 


1 C oleo or short- 


ik 


Cesalt 
t soda 
C brown sugar 


/4 C quick cook- 


ing oatmeal 


ening 
can cherry pie 
EL rinog 


(If oleo is used, 


use less salt) 


Sift together flour, salt, 
and soda. Blend in brown 
sugar and oatmeal. Cut in 
shortening until particles 
are size of small peas. 


Press half of oatmeal mix- 
ture into bottom of ungreased 
LC o ie! pee bigeye: Miciete Phe ay 
pan. Spread with cherry pie 
filling. Cover with remain- 
ing oatmeal mixture. Press 
down gently with spoon. Bake 
in 350° oven for 25-30 min. 
Cut in squares-serve with ice 
cream. 


Dianne Miller 


EASY DATE CRUMBLE TORTE 75 


14 oz. pkg. date Combine crumb portion of mix 
bar mix ad nucse otin in butter: mix 

*5 C chopped walnuts well. Spread in 13 x 9 x 2" 

2 T melted butter baking dish. Bake in 400° 

1 C frozen whipped oven for 10 minutes. Break up 
dessert topping With -astork: cool andrcrumble-. 


Prepare date filling accord- 
ing to package directions. Cool. Place half crumb 
Picture in bottom ot 10) <6 x) 1's" dish. Cover 
with 44 C frozen topping, thawed, then with date 
mixture. Repeat crumb and topping layers. Chill 
several hours or overnight. Top each serving with 
a walnut half. 


8 servings 
Lois O. Buchanan 


HEMET DELIGHT 


Crust : 
im fleur Press ainto 12 x 8" pan. 
4, C chopped Bake ah 00" fore lee— eo min: 
walnuts 
Pe GepuLeersor Glazesan 
oleo Melt 43 C semi-sweet chocolate 
i, C brown sugar in 1/3 C evaporated milk. Add 
one T butter with % t pepper- 
mint flavor. Pour onytopear 
other mixture and refrigerate. 
Serve 12. 
Filling: 


Drain one can (l1-1b. 4 oz.) crushed pineapple. Bring 
juice to boil and add one envelope lime jello. Cool, 
but do not allow to become firm. Blend 8 oz. Philadel- 
phia Cream Cheese with one C sugar..Add jello pine- 
apple. Chill until thick but not firm. Beat 2/3 C 
chilled evaporated milk. Add one-eighth t peppermint 
extract. Fold into other mixture. Spoon over crust 


and refrigerate. 


Memorial Hospital of Long Beach 


FROZEN LEMON SOUFFLE 


8 egg whites, 
beaten 

9 oz. sugar 

8 lemons (juice 
and rind grated) 

1 pt. whipped 
cream 

1s t lemon extract 


SHERRY TORTE 


14; box Zwieback 
crumbs (Nabisco) 
C pecans, chopped 
C sugar 

t baking powder 
eges-separately 

t vanilla 

C creamed 

sherry 

pt. whipping 
cream (sweetened) 


ee [SS den Re INS 


Nas 
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To the beaten egg whites, add 
sugar gradually, then the 
lemon juice and rind. 

To the whipped cream, add the 
lemon extract. Add this mix- 
ture to the egg white mixture. 
Pour into a 6" souffle mold. 
Chill in freezer for 6 hrs. 


Serves 
Mrs. Paul Roberts 


Roll Zwieback with rolling 

pin to make fine crumbs. Add 

to crumbs all other ingredients 
except whipping cream and 
sherry. 


Grease 2-9" cake pans and line 
with wax paper. Bake 25 min. 
in 250 degree oven. Let cool 
(approx. 4s hr.). Remove layers 
from pan and pour 4 C sherry 


over each layer distributing 


evenly. hr. before serving whip cream and (add 
Sugar) sweeten to taste. 'Ice'’ cake layers with 
whip cream and refrigerate until ready to serve. 


Anne Benning 


SNOW ON THE MOUNTAIN 


For Mountain; 

1 € dates, cut up 
1 C nuts, coarse 
Poot Lour 

1 C sugar 

4 eggs 

1 t baking powder 
*5 t salt 


eee vanilla 
Pies ine: 


5 oranges 
3 bananas 
Scant % C sugar 
Snow: 

1 pt. whipping 
cream (sometimes 
need more) 

= | caconut, 
shredded 


PERS IMMON PUDDING 


2 C persimmon 
puree 

C butter 

C sugar 

T brown sugar 
eges 

C sifted flour 
t salt 

t baking soda 
t cinnamon 
/4 C buttermilk 


WrReEW NHN bh Pe 


vate 


Beat eggs, add sugar and 

Sievcd@o rv hed ents rata t 

in yanilla, dates, nuts. Spread 
in two oiled 8" cake pans 

Bales 0gmi ty.093 500 COO Ls 


Peel oranges, cut in bite 
size chunks, slice bananas, 
add sugar. 


hop cake into ipite size 
pieces. Make mound of cake 
pieces about 12" diameter. 
Alternate three layers of 
cake with two layers of fruit. 
(Start and end with cake). 
Frost with whipped cream. 
Sprinkle with coconut. Chill. 
16 servings. 


Sally Miller 


Press persimmons through 
sieve strainer. Cream butter 
and sugar until fluffy. Add 
beaten eggs and mix. Add 
persimmon puree. Blend well. 
Sift flour, salt, soda, and 
cinnamon together. Add to 
mixture alternately with milk 
in small amounts, mixing well 
after each addition. Pour into 
well greased baking pan. Bake 
at 350° - 45 min. 


Diane Ross 


INDIAN TAPIOCA PUDDING 78 


i qgt. sweet milk 
21 coro mean 

2 P tan.oce 

1 C molasses 

4s C sugar 

Pegg 

4t salt 


Combine corn meal, tapioca, 
and milk. Let stand a few 
minutes. Heat mixture until 
it thickens, stirring con- 
stantly. Add molasses, sugar, 
beaten egg and salt, cook a 
little longer. 


Pour into a casserole, and just before putting in 
the oven. add another cup milk. Bake at 325° for 
245 hrs. Stir occasionally. If too thick, add more 


milk or water. 
Really yummy. 


MACAROON BOMBEE (From 


3/4 C whipping 
cream 

3/4 C crushed 
macaroons 

1 C confectioners 
sugar 


STRAWBERRY DELIGHT 


1 C sugar 

2 ege whites 

I pavaniira 

SiOz. trogen 
strawberries 

1 C whipping cream 


Serve hot with scoop of ice cream. 
8 - 10 servings. 


Mildred O. Elson 


Joy of Cooking) 


Mix together and let stand 
for at least 2 hours. Whip 1 
C whipping cream. Fold in 
other ingredients. Freeze 

in mold, or freeze and then 
serve in sherbet glasses top- 
ped with toasted almonds. Do 
not make more than 2 days ahead. 


Mrs. Gladys L. Hart 


Beat together for 20 min. the 
sugar, egg whites, vanilla, 
and strawberries. Fold into 
stiffly beaten cream. Dip in- 
to 9 x 13" pan lined with 
graham cracker crust. 


Jo Brisson 


BLENDER APPLESAUCE 


4 


1 
4, 
1 

“ 


BLUEBERRY PANCAKES 


Miscellaneous 
Charts, Tables, and Hints 


med. large 
eating apples 
C lemon juice 
GS eight’ corm 
syrup or honey 


14s C self-rising 


Pwr 


_ 


Flour 

t baking powder 
t salt 

t sugar 
ege-beat in 

3 T Wesson oil 
C milk with 

1 - 1 t vinegar 
added to it 

C blueberries 


Core and slice apples (may 
or may not peel them) into 
lemon juice. Make sure they 
are well covered with the 
juice. Add all ingredients 
and blend at high speed un- 
til well blended. 


Pat Rouse 


Mix together and drop pancakes 
individually on hot griddle. 
Serve hot with melted butter 
and maple syrup - light and 
delicious. 


Anne Benning 


ig 
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A FAVORITE SUNDAY BRUNCH IN THE FRENCH QUARTER OF 


OLD NEW ORLEANS 


Precede brunch with Bloody Marys. 


Serve a sparkling Rose with brunch, 
Serve blueberry muffins with brunch, 


Follow brunch with cafe ole. 


GRILLADES 

1 beef round 4 
thick 

Vad We We OE 

Lear lour 

1 large sliced 
onion 

1 can tomatoes 

1 minced green 
pepper 

1 T chopped 
parsley 

1 minced clove 
garlic 

1 C hot water 

1% t salt, pepper 


Du Gru aux Oeufs 


3 C cooked grits 
3 eggs, separated 
3/4 C milk 

4 stick margarine 


salt toctaste 


Cut beef in individual 
servings. Brown in oil, 
remove and set aside. Brown 
flour, add onion and cook un- 
til soft. Add remaining in- 
gredients, mix and add meat. 
Cover and simmer 1% hours 

or until meat is tender. 


Combine cooked grits with beat- 
en egg yolks, milk, melted 
margarine and salt. Fold in 
beaten whites. Place in cas- 
serole, top with bread crumbs 
and bake in 350° oven one hr. 
Serves 6 


(continued on next page) 


SCALLOPED ARTICHOKES 


1 small chopped 
onion 

1/2 chopped green 
pepper 

2 ft salad oi2 

8 artichoke hearts 

inegs 

S74 C sour cream 

1/8 t thyme, 
rosemary 

eet salt 

dash of Tabasco 
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Saute onion and green pepper 
PmoLluntil sorte. Place 
artichoke hearts (canned or 
frozen) in casserole and pour 
onion and green pepper over 
them. Beat egg slightly and 
combine with sour cream. Add 
seasonings and pour over 
artichoke hearts. Crush ten 
small butter crackers and 
sprinkle on top. Bake in 
350° oven 20-25 min. 

Serves 4 


Velma Schlorff 


RECIPE FOR MAKING A HOME 


Ingredients and Directions: 


To one-half cup of Friendship, add one cup of 
Thoughtfulness. Cream together with a pinch of 


powdered Tenderness, very lightly beaten in a bowl 
of Loyalty with one cup of Faith, one of Hope, and 
one of Love. Be sure to add a spoonful each of 
Humor, Gaiety that sings, and the ability to Laugh 
at little things. Moisten with sudden tears of 
heartfelt Sympathy, and bake in a good natured 


pan. Serve daily. 


Beth Bethune 


TABLE OF MEASUREMENTS AND ABBREVIATIONS 82 


ES VOR LSD ieee ss erates si siete wharsyay ele jeresecets terete teaspoons 

Pe Oa, LDS Dy eerete ge cin siege tales et ote, elev epeea fetter sasae. « tablespoons 

Cl OE GEE ire ales stteareue ehegetetnt sare eieie) sVekets cup 

POs 2 ote a leila aie o. 6 ole ye nies Ts ota lsbabats se ietete ier 6 218 pint 

qt S wialels ele ele wlelenn mievecsiisleabeieele pie «el «ts's quart 

Libis os asus | 5 eG radaarrat culo tetas he okie ee i are raNeh oe wisale pound 

Ae ttre, s te baste Se yele a, etelale omereiere te Pe ae a iis. 

EG SUA sate rents 5 chal he wet aene tale tele Ma cna eR ernor es LiCl SCAT eae. 
Slte— (5 ..G.1) 

ZCUIDES elie iersie sae words ged atl td es Oval Epate 

2p TT Cig ee eee fala bce atece Pet coat otes Rotana ted eae ee 1 quart 

Ae Cates eile efitedels. credatenalel Oketabegeiete Gakereee save Grohe igen) 


INGREDIENT SUBSTITUTIONS 


1 square (1 02.) chocolate equals 3 T cocoa plus 
1 T vegetable shortening. 
1 3/4 C (approximately) all-purpose flour equals 
oC cake, i lour, 
2/3 C honey equals 1 C sugar plus 1/3 C of water. 
1 pkg. (8 to 9 oz.) macaroni or spaghetti equals 
4 to 5 C cooked. 
1 C raw rice equals 3 C cooked rice, approximately. 
145 C corn syrup equals 1 C sugar plus 4 C water. 
2 T flour (for thickening) equals 1 T corn starch. 
2 C ground meat (tightly packed) equals 1 pound. 
3 C ground meat (loosely packed) equals 1 pound. 
1s C raisins equals 1 pound. 
C coarsely chopped nuts equals 1 pound. 
C sweet milk equals 1 C sour milk plus 1 t soda. 
t soda plus 1 C sour milk equals 2 t baking 
powder. 
2 CG equals''1 can (tali): 
25 C. equals No. 2 can 
344 C equals No. 24 can 
1 lemon (medium) equals 3 T lemon juice 
1 orange (medium) equals 4 C juice 
2 T shortening equals 1 ounce. 
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DYNAWAVE CR) 


A MODERN THERAPY MODALITY 


DYNAWAVE CORPORATION 
STAUNTON, VIRGINIA 24401 


LaBERNE EQUIPMENT 


Parallel Bars Exerciser soGep  5i10— 
Shoulder Wheels wlator 
Exercise Stairs Treatment Tables 


Walk-Off Tilt Tables 
and other P.T. equipment. 


Write for catalog. 


LaBERNE MANUFACTURING CO., INC. 
pee Oy, islepe Sets) 


Colunbiaveoe mG. 20D 


C. T. HARRIS & SON, INC. 


i (4 etepe ola, salisburyeeN.C. 


Exclusive Carolinas-Virginia Distributors of 


H. G. Fischer Diathermies, Low Volts, and Ultrasounds. 


Also Ille Whirlpool Baths, Paraffin Baths. 


All Types Traction Units and Accessories. 





a rt 
ay yer 


wid 





